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FOREWORD 


- 


It is with pleasure that we publish our first Recipe Book, 
consisting of some of Vereeniging's favourite recipes. | 
Our grateful thanks to all the contributors, the sponsors, 
and to those who helped to compile this book - Francis, 
Margaret, Rhoda, Shirley and David. Without Phyllis and 
Julie on the production side and Maureen's invaluable 
assistance, this book- could never have appeared. 

You, the purchaser, will be happy in the knowledge that by 
buying this beok, you have assisted in the many good works 
done by the Union of Jewish Women for local charities and 
the less privileged, and the beneficiaries of the Women's 


Zionist Society. 


THANK YOUR 
ERICA 
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ELEGANT ENTREWS AND SIMPLE SUPPERS 
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ASPARAGUS AND SALMON TART GLADYS FLORENCE 


3 tins Salmon or Tuna 1 tin Asparagus cuts 
1 Onion finely grated 3 cup cheddar cheese 
2 T. chopped parsley & t. paprika 

2 ozs. butter . 15 cups milk 

6 T. flour Juice of 2 lemons 

9 . 


t. salt — dash black pepper 


Scald milk. Drain tins of salmon or tuna and asparagus cuts. 
Reserve juice. Flake and bone fish. Melt butter in pan and 

add grated onion, Stir for a few seconds. Quickly stir in flour 
and add hot milk slowly. Still stirring, add the juices of the 
fish and asparagus. Add the lemon juice, chopped parsley, salt, 
pepper and paprika. Fold the flaked fish and asparagus cuts into 
the sauce and mix wells Pour mixture into a large ovenproof dish | 
and top with flaky pastry.  B3rush with beaten egg yolk and bake « 


in 400 F for 30 mins. i hy. 
he 
0c 00000 eed 
FISH COCKTAIL | a JOYCE SMULLEN > 
;, yo 


Mix together 1 cup mashed avocados; 1 cup mayonnaise; 3 T.chopped ~ 
green pepper; 1 T.’red pepper; 1T. grated onion; Cayenne peppers. 
Tabasco; flaked (cooked) Kingklip or stock. ne 


Serve in'avocado skins or glasses. Serves 4, 
if 
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SAVOURY CREPES SEELAGH BRODERICK 


Batter: (16 - 18 crepes) 


125 gms. (4 oz) flour 4 T water 
3 eggs | - = t. salt 
250 ml (3 pt) milk 1 Toil 


Blend all ingredients at high speed in blender till thick and creamy. 
Refrigerate for an hour before using and whisk with egg beater before 
making sila as If mixture is too thick, add 1 -— 2 t. cold water. 


Spinach ang mushroom a filling: 

2 x 260 gm. pkts frozen spinach 125 ml (4 pt) cream 
little butter 3 te salt 

2 medium onions finely a sau 1 te ground black pepper 
500 gms (1 1b) small mushrooms + t. nutmeg 


savoury Sauce; 

4 T. butter 

4 T. flour 

1 pint stock (can be made vith 
onion soup cubes) 


freshly ground pepper 
t. marjoram ~ 


Wir Av 
ct 
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Topping: 1 T parsley and 3 T grated parmesan cheese. 


Method: Cook spinach in 2 T water until soft. Lightly brown onion 
ina little butter, add mushrooms and when cooked » mix in cream, salt, 
Pepper and nutmeg and CeEABE QT, 


- 
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SAVOURY CREPES (Cont) | SHELAGH BRODERICK 


Make sauce — Place 2 — 3 T. spinach in centre of cool crepe, fold 
over edges to form a.roll. Place in ovenproof dish, pour over 
sauce, sprinkle with parsley and cheese, Bake in moderate oven 
10 - 15 mins. and brown under grill for last 5 minutes. of fis 
time. i 
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MUSHROOM AND TUNA CRISP ‘MIREILLE LINDE 


2 0Z2S8e blanched almonds - ri OZS. spaghetti 
1 can (15 oze) cream-of mushroom 

soup | 1 small pkt.-crisps 
7 OZe can Tuna fish | 1 OoZe butter 


3 OzZSe grated cheddar cheese 


Slice almonds and fry in melted butter till light brown. Cook 
spaghetti, drain and mix with tuna fish. Add soup, cheese and 
almonds. Mix and place in ovenproof dish. Crush crisps on top 
and bake at 350 approx. 25 mins. ) - 


* 4 ’ 
i 2 
~A— : . 


ASPARAGUS AND MUSHROOM PIE GILL OLIVER 
Dough: 1 cup flour A OZS% butter 
pinch salt 1 egg yolk 


Sift flour and salt. Rub in butter very well and add egg yolk. 
Nix well and pat into pie plate, 


Filling: 6 ozs. Gruyere or strong cheddar cheese 
1 tin well drained mushroom slices 
1 tin tell drained asparagus salad cuts 


Custard Topping: 4 eggs 1 T flour 
| ge Ground nutmeg Cayenne pepper ana chopped 


| | parsley to taste 
1 cup sour cream 12 T melted butter 


Completely cover bottom of dough with overlapping slices of cheese. 
Flace drained mushrooms on asparagus on top of cheese. Beat the 
88es well, combine with rest of ingredients and pour over tarte 
Bake in pre-heated oven 375 deg. -— 40 mins. or until custard is 

set and well browned. 


Notes Fried onions may be used as a filling. 


SAVOUR SNOEK "PIZZA" VAURHAN RUBINSTEIN 
ee Se a LE I A PEL PEEL mete nema sicoe st emrannasntentor pcre eget HN 
Dough: 1 cup flour pinch salt 

2 t. Baking powder 1 tT. sugar 

2T. butter Milk to make soft dough 


Combine the ingredients to make a soft dough, Place in a 
pyrex dish. 


Filling: Flaked snook Chopped spring onion 
= cup crean = 2 eggs 
Grated cheddar cheese “=~... paprika 


Beat the eggs with the cream and mix the snoek, spring onion and 
cream egg mixture together, Put this into the shell. Grate 
over the cheese, sprinkle with paprika. Bake in a medium oven 
for 35 mins. 
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CHEESE PIE JOY CHAPMAN 


27, butter 8 te salt 

17, flour pepper 

1 cup milk +2 eggs- 

1 T. grated onion | éT. finély chopped parsley 
2 cup grated cheese CEE See. Seay 


Melt the butter in saucepan and“mix the flour in well. Add the 
milk and onion and boil until onions are cookede Remove from 
heat and add first cheese and seasoning tien beaten eggs and. 
parsley. Pour into a dish lined with pie crust and bake sha 

A20 oven for 20 mins. 
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HADDOCK PATTIES EVE TAYLOR 


Cheese Pastry: Grate % lb. marg. or butter into 1 cup flour and 1 
cup grated cheddar cheese. Add salt to taste, mix well until it 
resenibles shortbread pastry. 


Filling: Cook half a haddock (Sea Farvest which is not too salty) 
in milk until tender, flake haddock and keep milk for white sauce. 


Sauce: Make white sauce with tablespoonful butter and heared T. 
flour until blended, gradually add milk from haddock, if necessary 


add more milk until it is a fairly thick sauce, add half cup grated 


cheese, 1 small chopped onion, parsley, cayenne pepper, 1 t. dry 
mustard, and flaked haddock. 


Roll out pastry and cut with scone cutter and put into ungreased 
patty tins. This will make about 18 cases, or one fairly large 
pie. Fill with mixture, bake in oven 180 (350) for 15 mins. 
Allow to cool before removing from patty tin. 
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QUICK SALMON DISH a oh ETTI® SACK 
Fiake 1 tin salmon . 1 cur grated cheddar cheese | 
1 cup crushed corn flakes 1 tin condensed mushroom -soup.... 


salt and pepper 


Mix above ingredients and sprinkle grated cheese on top. Bake at 
A00 for 20 - 30 minutes. | 
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AVOCADO AP! STISER ERICA COHEN 





GUACAMOLE 

2 ripe avocado pears - 1 clove garlic crushed | 

Juice of 1 lemon , | 1 medium onion finely chopped 

4 T celery or green pepper 7 salt and pepper and garlic 
finely chopped oo po salt 


Mash avocados, add rest of ingredients, Serve with toast or 
biscuits. Good tip : leave avocado pips in mixture till ready 
_ to serve and mixture vill not turn brown. — | 
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PIZZA | BARBARA SCELOSBERG 
-- 3 -cups self raising flour 1 cup cold vater 
1 t. salt | | 127. oil 


Mix all ingredients to form a dough. Oil pan. Fit in dough, 
Fill with a tin peeled tomatoes, origanum, anchovies, Olives, 
capers, grated cheese (mosserella.or sweetmilk). Bake 450 for 
20 mins. - 


we 


CHYESE PUFFS | EVE TAYLOR 


1 cup flour 1 cup grated cheddar cheese 
Cayenne pepper to taste | palit _ 3 

1 egg 2 +t. Beking powder. 

l cup milk | 


Put all incredients in electric mixer (can be mixed by hand) and beat 
well until blended. Add baking powder ag last ingredient. Fill 

well greased patty tins about 2/3 full and bake in oven for 10 - 12 
Mins. at 220 (450). ‘hen baked cut immediately with serrated edged 
knife, butter when cold. Can be kept for a few days and then reheated. 


9:66 OO DO0%5 60 
CHES SLETS EVE TAYLOR 
loz. grated cheese, hard boiled egg, loz. butter, cayenne pepper 


to taste. Mix all ingredients into a smooth paste, spread on 
buttered toast and brown under grill. 


SALMON STUPFED POTATOBS a _ OUNTETA aan 


6 naan potatoes 

i. egg well Perera as 

5 t. paprika 

1% cups flaked tin salmon 
2T butter 


cup. — milk 

te salt 

T. lemon juice 
“cup minced onions 
uttered crumbs 


bo ae weere 


“Nm A ne 


Bake potatoes, remove from oven and split lengthvise--into | 
halves. Scoop out potatoes, mash and add milk, egg, salt, 
paprika. and. Lemon juice. Beat until light and fluffy. 

Fold in salmon and onions which have been sauteed in butter. 
Refill potato shells sprinkle with LL crumbs and bake 
in moderate oven 350 for 20 mins. , 
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TOMATO RAREBIT CYNTHIA ¥ITKIN 


1 - 10 oz.tin tomato soup 8 oz. grated cheddar cheese 
1 small t. made mustard Dash peprer 
1 rounded D.maizena Toast 


Add cornflour blended with a little milk to the tomato soup. 
Add cheese and seasoning. Heat gently until mixture is 
smooth and thickened, Spocn onto buttered toast. Sprinkle 
on extra grated cheese if desired. 





-10- 
HOT TUNA HORS D'OEVRES BERYL LUBNER 
2 cans tuna fish 24 T. flour 
25 Te-butter 2% cups milk ; 
15 t. salt + t. pepper" ws 
2. 1 cup strong cheddar cheese 1 pkt. broad noodles 
= cup pimento + cup slivered almonds 


Make cream sauce with butter, flour, milk - add half cheese, blend 
until thick and season, Add cooked noodles to sauce — fold in 
pimento and $ cup almonds. Drain tuna and break into chunks and 
fold into noodle mixture, Put mixture into buttered casserole, 
sprinkle with remaining cheese and almonds and bake at 375 until 
bubbling. : 
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TUNA_FISH SALAD IN ROLLS - BARBARA SCELOSBERG 
dk ORR 1 tin mushroom soup 
1 tin Tuna fish Grated cheese 


Fry onion, add tuna fish, diluted soup and seasoning. Halve rolls 
hollow out, fill with sauce and top with grated cheese. Bake 400 
for 15 mins. 


SOUPS 
PERSIAN. CUCURBER SOUP _ ELIZABSTH ADDERLEY 
2 med.size cucumbers washed and 3 cartons of natural yoghurt 
coarsly grated 
1 medesize onion finely chopped 2 hard boiled cees coarsely 
nN chopped 
4 T pickled sheviane finely 2 cloves of garlic well 
~ ghopped -erushed vith salt 
+ pint double cream —— 2 T, Tarragon vinegar 
2 T. sultanas left overnight | Finely chopped dill or 
to soak in brandy ->- fennel 


~-... Combine’ all ingredients in large bowl and ce! hill well. 


‘e600 000s6% Spe wisbers,: 


BEAN SOUP (serves 6) ie JOY VAN DER AU 
“2 cups. brown beans. — 2 potatoes 

1 large onion — y 8 large tomatoes 
salt and pepper soup meat 


Grate onion and potatoes, add to meat and beans. Place in 
large pot water and bring slowly to the boil — 3 hours. 

Add skinned tomatoes and scasoning. Total cooking time 

6 ~ if hours. 


-1l2—' 


MINESTRONE (MEATLESS) | - BRENDA ZLOTNICK 

1 Onion (chopped) ik cups diced potatoes 

1 leek (chopped) 2 cup tinned peas . 

% cup carrots — diced Salt and pepper 

% cup turnips - diced % cup spaghetti or rice 

Piece shredded cabbage 1 cup cooked dried beans 

B cup celery — sliced 2 quarts chicken soup (made with 
oh +t. tomato paste instant chicken cubes) 


1 T. finely chopped parsley 


Fry onion tilllight brown, add leeks, carrots, turnips and cabbage, 
and continue to fry until brown. Pour on chicken soup and mix in 
tomato paste. Cook till vegetables are partly done. Add potatoes. 
Cook 10 minutes and add seasoning to taste. Add peas, cooked beans, 
spaghetti, and cook until vegetables are soft, then add parsley. 
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RASY. GAZPACHO EROS BENT ANIN 


1 tin IXL tomato soup 
1 ~- 13 cartons buttermilk 


“Mix above according to taste. Season, and serve chilled with 
diced tomato, cucumber, croutons, parsley and spring onions. 


aS 


PUMPKIN SOUP DENISE KROSSYNSKI 
14 — 2 lbs. pumpkin. 3 medium potatoes 

3 large tomatoes 2 pints cold water 
Salt and pepper 1g T. rice 

Little milk (optional) = OZ. butter 


3 T. double cream 


Peel and cut pumpkin into chunks. Peel potatoes, wipe and 
halve tomatoes and remove seeds. Put pumpkin, potatoes and 
tomatoes into water, season and cook gently for 25 — 30 mins. 
Until tender. Boil rice in salted water till done. Drain 
and rinse in hot water to separate grains and set aside. 

Pass the soup through a sieve or liquidize in blender. Return 
to the pan, adjust seasoning and add a little milk if too 
thick. Reheat, add rice, butter and cream. Stir well and 
Serve. Ae : 


¥ 
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PRA SOUP : 
1 tin pea- soup | 2 cup sherry 

1 tin tomato goup 1 T worcester sauce 
+ : 


4 pint cream. 


Heat everything except cream, When boiling stir in cream 
and simmer 4-5 sinutes. Serve with croutons. 


athe 


VICHYSOISSE | ‘ . RICA COHEN 

6 large leeks . J 4 medium potatoes sliced 

1s pints chicken stock - Salt and freshly ground pepper 
Oil | Finely chopped chives 


Trim green leaves from leeks and cut remainder into one inch lengths. 
Saute in a little oil but do not allow to brown. Add potatoes, 
chicken stock and scasoning to taste. Simmer till vegetables 

are cooked. Blend until smooth and chill. Just before 

serving sprinkle with chives. : 
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SPICY TOMATO SOUP : re JULIE KRCSSYNSKI 
2 lbs tomatoes -— 1 t. paprika 
Oil 3 pints chicken stock 
2 onions finely sliced Salt and pepper ya 
1 T. flour Bouquet garni and mace 
._ :°T. tomato puree cate 1 clove garlic 
1 wine glass shenry 1 02%. sago 


Lightly fry sliced onion. Blend flour, paprika and tomato puree. 
Add remaining ingredients. Simmer for 30 minutes and strain. 
Simmer a further 12 minutes with sago. Taste for seasoning and 
add sherry. : . 


5s 
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SOLE WITH MUSHROOMS a ELIZABETE. TINDALD.- 
it kg. fillet of sole 1 cup milk ~ 
Salt, pepper, paprika * cup sherry 
} tins button mushrooms oi T. grated onion — 
(or & kg. fresh mushrooms) — 1%. chopped parsley | 
a 


Butter a | kes grated cheese (parmesan 
47, flour. - | or strong cheddar) 
- = Cayenne pepper 


Saute fish for 1 minute on each side in hot butter. Put in a 
shallow baking dish, season with salt, pepper and paprika. 

Slice and saute the mushrooms in butter (keep 12 whole mushrooms 
for garnish). Save the liquid from, the sauteed mushrooms, and 
spread mushrooms in a thick layer over the fish. Make a sauce 
of butter, flour, milk, sherry and 2/3 cup of the mushroom liquid. 
Add onion, parsley, cayenne pepper, cheese. Cook slowly until 
cheese has melted, season to taste. Pour over the fish, top ~~ 
with grated cheese, paprika, garnish with mushrooms and a few 

dots of butter, Bake at 350 for half hour, then brown carefully 
under the grill. : | 


OOOO Owe 
SAUCR FOR COLD FISH | 


Waip 250 ml. crea. Stir 30 ml, dijon mustard and 30 ml. 
lemon juice. Seasoning to taste. 


am, f 


BAKED TUNA DISH rots GLADYS ELORENCE 
To one tin Tuna add 2T. mayonnaise, 2 ~3 t. onion Piakée: 1 chopped 


pickled cucumber (optional). © Add grated cheese on top and bake in 
approx. 350 for about 20 mins. 


oe MOUKE se 


SWEET CORN -. SOUFFLE ee CYNTHIA WITKIN 





Add 2 well beaten eggs and 1 cup milk into contents of 1 tin 

sweetcorn. Place in buttered dish. Plece lumps of. butter 

and grated cheese on top. Bake in 350 oven and serve hot. 
3% g00000 6. 


EGGS _ROSEBURY | ‘TAN 


6 large eggs, $ 1be poached flaked fish (preferably salmon) ont 
seasoning. * 


Lightly scramble eggs, add flaked fish. Delicious supper dish. 


ste eDQ0OO ces 
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SALMON SOUFFLE SHARON GOLDBLATT 

2 tins salmon + pkts shell noodles 

1 tin ideal milk (14 oz) = 1b. butter 

1 heaped Ty.-flovr 1 cup milk - 

2 cups strong grated cheddar + cup chopped green peppers 
cheese (1 cup for top) + cup chopped green olives 


Boil noodles in salt water with 1 T. oil until soft. Place . 
in colander. Rinse with cold water. Melt % 1b. butter. 
Thicken with flour. Add ideal milk and 1 cup ordinary milk. 
Add also 1 cup grated cheese. Stir until blended. To 
noodles, add cut salmon with juice. Remove bones and skin. 
Add chopped pepper and olives. Add-e drop of pepper and a 
few drops of Tobasco sauce. Mix all with white sauce. 

Place in oven dish.e Sprinkle the cup of grated cheese. 
Cover with crushed Post Toasties. Put blobs of butter on 
tope Bake 350 for $ hour just before serving. 
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FISH PIE ) ANNE, FINK 


750 gms. filleted stock fish 1 egg 
Small onion Chopped parsley 
White sauce to bind Grated cheese 


Mince fish with onion. Add egg, parsley and enough white 
sauce to bind. Place in a casserole, top with grated 
cheese, and bake in a moderate oven for 1] hour. 


Bec 


TUNA CHOWDER ; GLADYS FLORENCE 
1 cup diced potatoes 1 cup tinned tomatoes 
1 sliced onion 2 ctps water 


White sauce 


Mix first four ingredients and boil till soft. Add 2 tins of 
Tuna and add white sauce, ier 
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HERRING SALAD MIRIAM BEHRMAN 
3 - 4 herrings, well soaked, 3 hard boiled eggs. — cut into 
filleted and cut into bite small pieces 
size pieces 1 large and 2 small apples —- 
1 large and 2 small cucumbers — diced |. 
diced ' Small radishes, spring onions 


Mix above and add sufficient thick sour cream to mould. If desired 
add cut up, boiled beetroot to colour pink. To serve, unmould 
onto lettuce leaves. 
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SALMON IN A GOLDEN CLOAK JOYCH SMULLEN 

1 cup fish stock Small bay leaf 

1 T. grated onion 2 vhole cloves 

4 peppercorns | 3 T,. butter 

2 T. Green pepper (chopped) 3 T. flour 

1 cup milk npalt and pepper 

2 egg yolks slightly beaten 2 cups salmon, home cooked 
24 buttered bread rounds ‘ or canned. 


2" in diameter 


Boil rapidly for about 5 mins. the stock, haynes? onion, cloves 
and peppercorns, and strain. Cook the green pepper in butter 
until soft, about 5 mins. Add flour slowly, add strained stock 
and milk. Cook, stirring constantly over low heat until thick. 
aii a little hot sauce to the egg yolks, slowly add to the re- 
maining sauce and stir.over very low heat 2 - 3 mins. Place 

coarsly flaked fish in a greased casserole, pour over sauce and 
arrange overlapping rounds of bread in a circle round the edge — 
of the dish. Bake at 375 for about 25 minse 
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BAKED FISH D& LUXE DAPHNE GOLDIN 

Kingklip or stock pieces 2 onions cut small 

Seasoning , | 1 green pepper cut into pieces 
O21 Foxe frying: .. 1 tin tomato puree 

1 tin IXL mushroom -soup + +. sugar 


Grated cheese 


Lay fish in greased pyrex dish. Brown onion in oil, add 
green pepper, tomato puree, mushroom soup. Mix and cook 10 
Mins » Add sugar to taste and grated cheese. Pour over fish 
and add more cheese. Bake 350 covered for 1 hour. 


SNOEK PIE 
4 oz. butter 4. cup cream (sour if desired) 
1 Db. sugar Flour to mix soft dough 


Bake crust first and prick dough and cool (= 400° oven). Flake 
snoek and de-bone. Sprinkle on pastry, add tomato sauce, 
woroester sauce and little milk. Cover snoek with this. Add 
sliced tomatoes covered vith thyme, top with grated cheese, chopped 
green peppers and capers. Heat through under grill if«desired. 
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FISH SOUP FRANCIS BERMAN 


2 lbs. firm white fish 27, chopped parsley 
1 large onion finely chopped 1 bayleaf 
5 peeled, chopped and seeded Peel of $ lemon 

ripe tomatoes : 
3 cloves garlic, finely chopped salt and pepper 
Croutons 3 T. sherry 


Brown garlic, add onion and saute till transparent. Add tomato. 
bayleaf, lemon peel, salt, pepper and parsley. Cook 5-10 mins. 
Add fish covered with # pint water. Boil rapidly till fish is 
cooked, add sherry and serve with croutons. 
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WHOLE FISH IN PUNGENT SAUCE PAULA FRIEDMAN 


Whole bream (or similar fish) about 1 kg. (head and tail must 


Cornflour 


3 shallots, chopped 


= cup chopped toasted attiionda 


sauce 3 cup vinegar 

alt to ea tl 1 
small stalk celery 
cup pineapple juice 


I. brandy or sherry 


ep) lp 
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Method for sauce: Make sauce first. 


and celery into thin strins. 
Mix together vinegar, sugar, 


be kept on) 
1 te salt. 
125 gm. mushrooms - 
Soy sauce : 


Tl. sugar 

De. tomato sauce 
small green pepper 
t. cornflour 


3 
1 
1 
3 


+ +o 
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Cut onion, green. pepper 


Blanch onion and pepper for 5 mins. 
, tomato sauce, brandy and pine- 


apply juice. Heat, add cornflour mixed to a paste with a little 


water, stir until nearly boiling. 


Then add all the vegetables. 


Method for stuffing: Slice mushrooms, mix with shallots and 


almonds. Stir in enough soy sauce to moisten. Put above 


filling into fish and sew or skewer opening. Rub fish with 
salt and cornflour. Bake in 375 oven for — 45 mins. turning 


once halfway through cooking time. 


(Time depends on thickness 


of fish). Keheat sauce and pour over fish. 
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CURRIED FISH JESSIE JOFFS 

1 kg. fish 4 apples 

2 med. onions = cup sultanas 

- 2 cups water 2 level T. apricot jam 
2D. sugar % cup vinegar 

1 level D. flour 2 keaped T. Sahib curry 


Fry fish in flour and allow to cool. Fry onions golden brown. 
Dice aprles and boil in half cun water till soft. Mix flour 
with water and bring ell ingredients to boil for 10 mins. together 
with apples. If necessary extra curry powder or sugar may be 
added to taste. Four hot curry sauce over fish. Serve hot or 
cold. (This can be frozen). Sauce can be used on left-over. 
fried fish. } 
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SAVOURY KINGKLIP - RA! RCOTHNBERG 

Kingklip : Beaten egg 

Crushed Post Toasties _ 2 big cnions 

Oil or margarine for frying 1 tin mushrooms 

= cup cream , 1 cup tomato puree , 
1 glass sherry. Salt and pepper and grated cheese. 


Cut fish into squares and roll in beaten egg and then put in the 
crushed post toasties. Then prepare the seuce as follows: Chop 
the onions, fry with mushrooms, add cream, tomato puree, sherry, 
salt and pepper. Simmer sauce for 15 mins. pour over the fish, 
sprinkle grated cheese on top and bake. 


—— 
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SALMON CASSEROLE - BERNICE DAVIDOFF 
A okt. - macaroni 1 tin pink salmon 

2 fT. butter 1 tin tuna fish 

27T. flour | + cup chopped olives 

l cup grated cheese 1 small chopped green ePoer 
1 tin evaporated milk 1 cup fresh mi Lc 


Cayenne pepper, salt, garlic salt and pepper 


Melt butter in a pan, add flour, mix, add evaporated milk and 
milk slowly. Stir till thick. Boil the macaroni for 20 mins. 
drain and add with the rest of the ingredients. Mix all to- 
gether, place in a greased-dish, sprinkle with a littlé extra ~ 
cheese, and bake — 25 mins. (if too dry add a little extra 

milk) . | 
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FISH ROLL CYNTHIA RAPEL 
Any flaky pastry or puff pastry (Toppits is- good) 
1% cups flaked cooked fish | 1 small onion chopped 
1 green pepper chopped + te salt 
(optional) Milk 


Roll dough to $" thickness. Combine fish, onion, green pepper, 
salt - moisten slightly with milk, mix well and spread mixture 
on dough. Roll as for jelly roll. Wither bake as a roll or 
cut into 12" slices. Bake on greased sheet in hot oven (400 F) 
= hour. Guhl be’ served with: hot sane 3, Ceg. mixture of tomato 
sauce: mayonnaise and a few drops tobasco. 


nw Bde 
OPEN FISH PIE DENISE KROSSYNSKT 


Potato Pastry 


5 medium potatoes, boiled and Salt and pepper 
sieved 2 eggs 


Mix all together. 
Fish filling: 
200 gms. hake, cooked and flaked 200 gm. Haddock, cooked and flaked 


1 small gherkin, chopped l onion chopped and blanched 
Salt, peprer and lemon juice to taste. 


Mix all ingredients together. 


Bechamel Sauce: 


300 ml. milk, boiled with Celery 
carrot 2 cloves 

Onion Mace 

6 peppercorns 30 gm. flour 


30 gms. margarine 


Strain the boiled milk (discard the vegetables) and use it to make 
the sauce with the margarine and flour. Line a greased pie plate 
with 4 the potato mixture. Combine bechamel sauce vith the fish 
filling and put on top of potato. Beat an egg until frothy, pour 
over the filling and pipe the remaining potato around the edges, 
brushing with some egg. Bake 425 until golden brown. 
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HOT FISH MOULD JANICE GRUTZMACHER 
800 gm. stockfish 4 T,. Mayonnaise 
230 gm. fresh bread crumbs 4 T. thick cream 
250 ml. milk Salt and ground black pepper 
4 eggs (separated) Dash of Tabasco 
Sauce: 12,5 ml. flour 15 gms. butter 
) 1 te. dry mustard 60 gmse grated cheese 
500 ml. milk Salt and pepper to taste 


Caviar to garnish 


Poach fish in seasoned water, drain skin and de-bone. Pour 

heated milk over breadcrumbs. Add to fish mixture and blend 
| till smooth, Add egg yolks, cream and mayonnaise and mix 

well. Beat egg whites till stiff and fold into fish mixture, 

and add salt, pepper and Tabasco, Place mixture in greased 

fish mould, cover with greased tin foil and bake at 425 for 

1 hour in a large baking tin with 3 om. water. 


Sauce: Melt butter remove fron stove and add flour, salt and 
mustard. Return to stove and add :ilk-gradually, stirring 
all the time till mixture thickens.” “Add cheese and stir till 
melted. : 


To serves Unmould fish and pour over sauce, Garnish with 
caviar and serve hot. 
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BAKED KINGKLIP IN CREAM 


Vell seasoned kingklip as many slices as needed. 


Dry white wine Sliced onions sen 
Seasoning Sliced tomatoes (skinned) 
Butter or margarine 4 heaped t. flour 

3 


3 cup cream 


Place fish in deep round casserole, sprinkling each slice with the 
Wine. Place alternate layers of onions and tomatoes over the 
fish, seasoning well between layers. Put a small piece of butter 
on the tomato slices. . Bake in centre of oven 350 for 1 hour. 
Mix flour and cream, pour over fish and return to oven until well 
heated. 
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SOLE IN WINE - BERYL LUBNER 
Filleted sole as required } 2 skinned ‘tomatoes 

Salt and pepper | 1 tin mushrooms 

1 onion 1s T. sherry 

Butter 125 ml. cream 

Roll the soles and place in ovenware dish and season. Fry onion 


in butter, add tomatoes, seasoning and remaining ingredients. 
Pour over soles and bake 20 — 30 mins. at 375 . 


a oe 
CHOICH CHICKEN DISHES 
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HOENDER-KREOOL TIENIE MALAN 

2 koppies gekookte hoendervleis, in blokkies gesny 

2T,. gekapte soetrissie = t. sout 

+ koppie tomatiemoes 3 T. uie gekap 

3 T. olie 3 T. meelblom 

3 t. paprika 1 blokkie hoenderekstrak 

1 t. suurlemoensap & koppie gesoteerde sampioene 


in skyfies gesny 


Soteer uie en soettrissie in olie:tot sag. Roer meelblom, 
sout en paprika by. Voege die tomatiemoes en die blokkie 
hoenderekstrak (wat in 1 koppie kookwater opgelos is). by. | 
Verhit en roer tot alles kook. Voeg die suurlemoensap, » 
hoendervleis en sampioene by die sous en verhit stadig. 
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CHICKEN PIE JULIH KROSSYNSKT 
5 1b. Parava . | 2 cups flour 
2 te Baking powder | 1 te. salt 
1 egg . ' Iced water 
Mix dry ingredients. Grate in parava and crumble, add beaten 
egg and ice water to make dough. Roll out and line pie dish 
with half of the dough. : : 
Filling: 1. chicken (grilled, — 1 large onion 

roasted or boiled) 1 tin button mushrooms 

2 medium tomatoes 2 cups chicken broth 

l T.. tiour 1 beaten egg yolk 


Bone chicken and cut into pieces. Saute onions and mushrooms in 
oil until soft. Skin and chop tomatoes and add to onions. Add 
salt, pepper and flour and stir until smooth. Add chicken broth 
and simmer for 5 mins. Add chicken and simmer for another 5 mins. 
Cool, place in pie dish, cover with remaining dough, prick top and 
brush with egg yolk. Bake until golden brown in moderate oven. 
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SPICED CHICKEN GILL OLIVER 
1 chicken 2 pinches sage 

1 —- 2 bay leaves 2 or more T. red wine 
Oil for frying 1 tin black mushrooms 


Cut chicken into portions, season and dredge in flour. Fry chicken 
until brown and tender. Make stock of carcass of chicken with bay 
leaves, sage and wine. Tour over chicken and bake at 375° for l 
hour « Add mushrooms and thicken. 
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BCONOMICAL CHICKEN CASSSRCLE JUNE DPVSNAP 
Chicken pieces as required 1 Pkt. mushroom soup 
Seasoning, flour 1 tin whole muskrooms 

4 tomatoes (optional) 

2 cloves garlic (optional) 3 onions 


Dredge chicken pieces with flour seasoned. .BrowWn in deep 
oil. Drain and place in’ casserole. Remove some oil. 
Fry onion, tomato and garlic and add to chicken pieces, 
together with mushrooms. Dilute mushroom scup in 1 pint 
liquid, add to chicken and cook in slow oven. serve on 
rice or mashed potatoes with peas anda french salad. 


ree COGS é sea we ws . 
TURKEY MARJORIE KLAFF 
3 cups water 1 cup tomato juice 
1 cup sherry P D. Paprika 
1D. salt 5s t. pepper 
2 carrots 4 celery sticks 


Mix all ingredients together, Baste turkey often 375° 
for approx. g hours. Can double up recipe if not sufficient 
liquid. } * 


nt HE 
SPICY BAKED CHICKEN DAPHNE SCERODER-- 


4 - 5 1b roasting chicken d-+. ground ginger 
{ fluid oz. oil | 1 T. curry powder 
3 fluid-oz Soya sauce .. 1 T. brown sugar 

1 medium onion ) Juice of 1 lemon 


Cut chicken into serving pieces. Mix remaining ingredients 
together, preferably in a blender ( grate onion if you do not 
blend). Leave chicken in this sauce for 1 hour, turning 
occasionally. . Then bake at 375 (gas 5) for 40 mins. covered, 
remove cover, bake a further 10 mins... 
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SHIRLEY'S CHICKEN SHTRLEY SACKS 

2 kilo chicken portions Salt, pepper, paprika and flour 
& cup oil ko sat 

2 chopped onions... _. 2 chopred green perrers ae 

2 t. medium~curry powder 1 clove garlic minced 

1 large tin canned tomatoes 1 t. ground thyme 


Coat chicken in seasoned flour, brown in oil, put into a: flat 
casserole, skin side up, Cook onion, green perper, garlig for: 
3 - 5 mins. in oil from chicken.’ Add remaining ingredients, 
season to taste. Pour over chicken, bake at 350 — 45 mins. 
Sprinkle with parsley, serve on rice. 


te. garlic salt 
cup tomato sauce 
te. pepper 


cup dry white vine 
» t. oreganum 


RED CHICKEN STEW NAOMI KAHN 
6 chicken portions = cup oil 
1 te celery salt + chopped onion 
1 t. salt 2 bayleaves 
5 
1 


AICDIHDIH 


| Combine oil, celery salt, salt, garlic salt, oreganum and 
pepper and rub over chicken pieces, Brown chicken in re- 
naining oil. Add onion, bay leaves, tomato sauce and wine 
tO pan. Cover and cook over low heat till chicken is dcne 
adding extra tomato sauce and Wine if necessary. 
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LYNN'S SPECIAL CHICKEN 
1 large chicken 2. Ta O11 
| 1 cup pineapple chunks 2 T, water 
2 cups orange juice | 2 T. flour 
| + cup sultanas Dash of cinnamon 
| 12 blanched almonds Dash of ground cloves 


Fry cubed pieces of chicken(with bone) till golden brown in oil. 
Add all other ingredients except flour and water and simmer 
vith lid on for 40 mins, Then add flour and water which has 
been mixed to a paste. Simmer for 5 mins. and serve with rice. 
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MARINADE FOR CHICKEN some BERTHA BERZEN 


2 cups brown vinegar 
13 T. curry powder 
15 T. brown sugar 

3 chopped onions 

3 cloves garlic 

1 cup tomato sauce 


T. apricot jam 

level t. salt 

te pepper 

tin peeled tomatoes (small) 
large bay leaves 

cup fruit chutney 


NIL ER Bo 


Cut chicken into portions. Marinade for 3 days. Cook in covered 
casserole till ready. Serve on rice or noodles. 
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WARINADE FOR BARBECUED CHICKEN , “AVELIA KAPLAN _....=-7 
= cup oil +t. cayenne pepper 

s cup vinegar 2 / tomato sauce 

1 crushed clove garlic 2 +t. worcester sauce 

+ +t. mustard 1 T. grated onion 


° e . . + 
Leave chicken in marinade for 24 hours. Braei for — £ hour. 


ail 


— - — 


——— ee ee eee. — 


ee , oo 


l large chicken (cut into 13 cups tomato sauce 
portions and seasoned) 4 t. brown sugar 

+ coup water 2 t. prepared mustard 

2 onions thickly sliced 2 t. worcester sauce 

6 T,. vinegar 1 cup oil 

2 +, Tabasco 2T. flour ‘ 


} 


Salt, perper and flour chicken in paper bag. © Fry in hot oil 
till brown and crisp. 


Sauce: Combine tomato sauce, water, sugar, mustard, vinegar 

and worcester sauce, flour and tabasco, Cover chicken with 
sliced onion and spoon over half the sauce and simmer over 

low heat for 20 mins. Pour over remainder of sauce and simmer 
till chicken is tender. If desired add sauted mushroom and 


- surround with green peas. 
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ERICA'S CHICKEN (VITH THANKS TO WAnVA) 





cup chutney 
cup mayonnaise 


-k-ohicken jointed and browned 1 
1 cup orange juice S 
Mix chutney, orange juice and mayonnaise very well. Pour 
over chicken and bake un-covered in the oven until well 
browned — 350 = 13 hours. 
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CHICKEN BREASTS WITH ASPARAGUS AND 


CURRIED MAYONNAISE HIRLEY ROTE 


8 cooked chicken breasts 1 chopped apple 

1 tin green asparagus tips 2 chorped tomatoes (seeds removed) 
Outer layers of firm lettuce 1 large onion chopped , 
+ pint mayonnaise 1 clove garlic 

seasoning Bouquet garni 

1 tin sieved apricots | + pint stock 


1 T. curry powder Flour 


sauce: Place in a pan - apple, tomatoes, onion, garlic, bouquet garni 


stock, curry powder and flour. Simmer for % hour and add sieved 


apricots. Adjust seasoning, allow to cool and fold in mayonnaise. 


To Serve: Line a large oval dish with frill of lettuce leaves. 


Drain asparagus and arrange in groups of three round the dish. 

Cut chicken breasts into equal sized strins and lay in over-lapning 
rows across dish. Spoon cold curried sauce down centre of dish. 
Top with fresh parsley. ee =a 
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FONEYED CHICKEN WITE LITCEES LINDSAY TROPE 


1 chicken and 1 tin litches 


Cook together until combined into a sauce = cup sherry, 4 cup 


vinegar, = cup honey, flour to thicken and 2 T. soya sauce. 
Roast chicken in foil, de-joint and place in casserole. 

Cover with litches and add sauce and cook in hot oven until 
brown.  Servé with rice mixed with fried onions and green 


peppers, and 1 tin mushrooms, Add to cooked rice and ada St 7 Qet/e 





QQ 





—35- 


CRUMBED BREAST OF CHTCKEN. VITI. HOT 


GARLIC SAUCE | ws HVADNE POTGIETER 
- 2 phar ar eae . 3 i. . 

6 portions chicken breast _ salt and pepper 

1 egg bread crumbs 

Sauce: 3 T. melted margarine 2 garlic cloves (chopped) 


Parsley (chopped) 


Remove skin and bones from chicken and boil these for about 
13 hours for stock. Flatten chicken portions and sprinkle 
with salt and pepper. Dip in lightly beaten egg and coat 
in bread crumbs. Fry in oil till golden brown. -Place on 
serving platter and pour garlic sauce over chicken portions. 
Make gravy from stock in usual way. serve with rice. 


oe 


DOLLY'S CHICKEN SURPRIS# . | DOLLY LE GRANCE 
1 chicken in portions . 2 pkts. mushroom soup 
1 tin mushrooms 1 tin apricot nectar 


Put = pkt. soup in a flat pyrex dish and arrange chicken on 
ton. Sprinkle 12 pkts. of mushroom soup over the chicken. 
Spread mushrooms on top. srread apricot nectar on top, 
Cover with tin foil and cook for 15 mins. in 350 oven. 
Remove tin foil and cook slowly until tender and slightly 
brown e 


ai 


2's soya sauce. 
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DIFFERENT WAYS ITE DUCKS 
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STUFFING WITH A DIFF2RENCE 


Mix: 1 med.onion, chopped and 2 grated apples 
slightly browned 1 beaten egg 
13 cups muesli 


Sauce: (1) 2 T. oil 2 cup orange juice 
2° T. flour 14 T. white wine vinegar 
14 cups stock 2/3 cup raisins 
“eb . “salt 3 t. ground cinnamon 
+ t. ground ginger 


Make thick sauce with flour, oil, stock and orange juice. Stir in 
remaining ingredients. 3 


Sauce: (2) i t. black pepper 
1 ts salt - 
ZB t. Thyme 


Mix together and season duck. Cut duck into portions and bake in 
the oven in the following sauce. Before serving add black grapes 
for decoration. 


5 cups white wine 1 bay leaf 
1 T. black currant jelly 1% T. cornflour 
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MAKING ENDS: MEAT 
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LAMB CASSEROLE WIT: SODA BISCUITS RHODA BERMAN 





Lamb cubed and fat removed 1 cup tomato sauce 
Salt and pepper 1 cup water 
Diced onions 1 cup frozen peas 
1 cup diced frozen carrots 


Place lamb, onions and seasoning in uncovered casserole in 
medium oven. Turn until brown. Add tomato sauce and 
water. Cover casserole and cook slowly and when almost done 
add peas and carrots. If gravy looks too little add tomato 
sauce and water. Uncover casserole and drop in soda 
biscuits. 


SODA BISCUITS 


- 


1 cup flour wer 3 level t+. baking powder 
Salt . Sufficient water to make 
dropping consistency. 


Place large spoonsful over stew. Bake uncovered until 


done. 


- 
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‘BEEF STEAK CASSEROLE ADELE FLITT 
5 kg. tenderised sliced flank beef 15 ml. vinegar 
4 carrots, sliced rs 1 pkt tomato soup 
3 large onions, sliced | 10 ml. salt, pepper 
3 large potatoes, sliced : 


Take % of thé soup powder. Pat into slices of beef on both sides. 
Heat oil, sear beef on both sides, Flace in casserole. Fry | 
onions till tender, add to meat then layer of carrots, lastly a 
layer of sliced potatoes. Place remaining soup powder in jug 
together with vinegar, salt and pepper and add 700 ml. rater. 

Stir well, pour on meat, bake in moderate oven 200 — 2-22 hours. 
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STUFFED SCOTCH FILLET 


1 Scotch fillet Cooked mushrooms 


Salt and pepper Chopped smoked meat bat gsmutton) 
Rosemary, basil and thyme 1 onion finely chopped 
Lemon juice Garlic and parsley 


Ask butcher to cut pocket in scotch fillet. Fill with mushrooms, 
smoked meat, garlic and chopped and fried parsley. Season to 
taste and add a pinch of herbs. Sew up fillet, marinade in lemon 
juice, basting and turning occasionally for at least 3 hours, but 
rather overnight if possible. Roast till tender in oven, starting 
at 400 and afterwards heat down. Can also be cooked on rotisserie. 
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STRAY PT — BURNE BARLOY 
Meat: 13 kg. steak (cubed) 1. vinegar" 
ou,1 large onion Salt and pepper - 
Rater or stock 5 cloves garlic 
Peppercorns and allspice (optional) 


Chop and lightly fry onion. Place meat and onion in 
casserole with lid. Add water or stock to cover and re- 
maining ingredients. . Sinmer until tender. Make sure 
there is plenty of sravy and thicken at the end.. 


l cup flour 2T, fat 
xz +. salt — % cup water 
. 2 te Baking powder 


Dumplings or Crust: 


Sieve ary ingredients. Rub in fat and using rater mix 
into a soft dough using knifee Place meat and gravy in 
pie dish, spread crust over rhole area. Bake 30 - 45 
minse in 350 oven. Some gravy may be reserved and served 
separately. Dough may also be used for dumplings. Half 
an hour before serving place on ton of meat in saucepan. 
Replace lid and cook for half an hour. 
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SCOTCH FIILET” OR LAMB IN A "PARCEL" SHIRLEY SACKS _ 
About 2 kg. meat | - he Salt and pepper ty 
1 t. marjoram 1 level T. castor sugar 

1 t. flour , . Pkt. frozen puff pastry 


Hgg to glaze 


Wipe meat. Trim fat and season, Tie meat into neat rolled shape. 
Dredge with flour. Roast with little water in 375 oven, about 50 
minse per kilo or until tender. Cool.and remove string. . Roll 
pastry into oblong shapes and enclose meat, placing upper side of 
joint to pastry. Wrap completely. Dampen edges to seal, 

Brush pastry with slightly beaten egg and place on baking. sheet 

and bake at 425 until golden brown, Reduce heat to 355-and--bake 
further 20 mins. The meat can be’ prepared and left aside in the 
morning for use in the evening. 
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SMALL MEAT PIES | NAQMT KAHN 
Pastry: 2 cups flour 


2 t. Royal baking powder 
2 t. sugar 4% cup oil and cold water to 
Pinch salt make 1] cup. 


Mix dry ingredients. Add water and oil. Roll into ball. 
Refrigerate for 4 hour. Roll out on floured board and cut into 
rounds or squares. 


Filling: Cooked minced meat (e.g. soft veal, chicken, soupmeat 
or remains of potroast or combinations). salt and pepper. Mix 
with grated onion, a little chicken fat and an egg to combine. 
Fill pastry, cut out, fold over, press closed and bake in rectan- 
gular deep baking dish with 4 cup or less of oil. 350 - 400 for 


1 J 
s hour to ~ hour. 
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KEBABS w 6 | a? NAOMI_KAHN 
1 kg. shoulder of Lamb (large 2 large green peppers, cut into 
| cubes) large squares. 
- 4 tomatoes, ti centbaeeans 2 baby marrow, sliced thickly 
4 small onions (halved or 8 mushroom caps 


use 8 small ones) 


pauces 4 T. sherry 2 cloves garlic -— chopped finely 
2 T. chopped parsley 21. very finely, chopped. {or 
1 level t.oreganum grated) onion 


nee! Salt and pepper 
Mix all together. 


Marinade meat and vegetables in sauce for at least 12 hours - 
24 hours (in fridge). Arrange meat chunks alternately with 
vegetables on metal skewers. 
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BEEF OLIVES i #8 GLADYS FLORENCE 


2 lbs. thinly sliced steak, sprinkled vith salt and cut into 
2" wide strips. Fill with the following stuffing: . 


2 cups white bread crumbs it. mixed herbs 
4 t. salt 


Roll each piece of beef and tie with string. .- Heat 4 T. fat 
or oil in pot, dust rolls with flour and brown. Add a pint 
of beef stock, cook gently for 2 hours. Thicken gravy if 
necessarye — . | 
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PICKLED BRISKET WITH APRICOT SAUCH HLISE KOTKIN 
Pickled brisket 5 t. dry mustard 

1 T. flour Onion, bayleaf, peppercorns 
1 

5 cup brown sugar and carrot 

4 cup vinegar 1 tin apricots vith juice 


= cup sultanas 


Boi] brisket with onions, bayleaf, peppercorns and carrot. When | 


tender cool and cut into thin slices. Combine in a saucepan, 
sugar, flour and mustard. Sieve apricots and add. To this add 
vinegar and sultanas and bring to boil, stirring all the time. 
Boil for 1 min. Add brisket and simmer till heated through. 
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SOET _SUURSOUS | MEV.S. WARNER 


1 kop gerasperde pynappel 2 T. asyn 

+ T. Tamatiesous 15 T. suiker 
= t. Soyasous = t. sout 

1 T. brandewyn.---- -~ 1 T. kookolie 
4 T. gekapte uitjies 1 koppie water 


1 t. gemaalde gemmer 


Sprinkel pynappel met gemmer en sauteer in warm olie. Meng die 
res van die bestanddele behalwe die uie, en roer by pynappel. 
Pruttel vir 5 min. onderwyl dit aanhoudend geroer word. Sit 
die vie by en verhit. Bedien met rys. Baie lekker met biefstuk, 
tjops of hoendervleis. , ; 
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_WEISKY STEAK NAOHI KAHN * 


Required number of tender stsak portions. salt, pepper, 
french mustard, worcester sauce, Finely chopped onions 
and mushrooms (— 1 T of. each per steak), 1 T. chopped paretey 


. 1 tot whisky per portion and oil for frying. 


Salt and pepper steak and spread with mustard. Heat aa in 
heavy bottomed frying pan and fry onions and mushrooms till 
almost cooked. Add steaks and baste till done. Add dash 


‘of worcester sauce, parsley and whisky. Flambe and aways 


(Can be cooked at the table).. 
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BRISKET IN SAUCE | ~ BERNT Gu DAVIDOFF 
1 pkt. brown onion soup “3 1b. piece fresh brisket 
Little salt 1 cup tomato. sauce 

13 cups water . Carrots and potatoes, sliced 


Rub the onion sour on the brisket with the salt. Add the 
tomato sauce and water, and bake in a @losed dish in a slow 
oven for at least 3 hours. Add carrots and potatoes and 
leave in oven for a further 14 hours or until soft. 
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DILL STAK LOGS A. ETHEL JACKS 

15 lb. steak pounded to an . Pickled cucumber thinly sliced 
thickness | lengthwise 


Flour and seasoning 
2 cups water 
2 t. worcester sauce 


T; hot oil for ‘browning 
cup tomato sauce 

ginger biscuits, finely 
crushed 


Ly IF Po 


t. minced parsley 


chopped onion 1 . 

2 cups rye bread crumbs - 
1 

S) 


Filling: 1 

1 clove garlic, crushed i 
1 >; cup chicken stock 
1 easoning to taste 


beaten egg 
. t. caraway seeds 
Cut steak into rectangular pieces, season and flour. Put a piece 
of cucumber on each piece of meat, and a spoonful of filling at 
one end, roll up and secure with a toothpick. Brown in the oil, 
then mix water, tomato sauce and worcester sauce, pour over beef, 
simmer covered 1 $ hours. Remove meat to a platter and add ginger 
biscuits to sauce and cook, stirring until it is thick. Pour 
Over meat. : 


To make the filling brown onion and garlic tn oils Remove from oil 
and add remaining ingredients, mixing well. 
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TONG MET DRUIWE EN AMANDELS , TIENIE MALAN 

1 gaar tong, opgekerf 3 - 4 onse amandels 

6 onse wit druiwekorrels = -pint-witsous (gemaak met meel 
1 glas sjerrie en Boullion) 

Suur lemoensap Vars gemaalde swartpeper sout 


2 t. tamatiepuree 


Skil en entpit die druiwe. Soteer amandels tot ligbruin en 
voeg die druiwe by. Verhoog die hitte en skud die pan vir 
2-3 minute terwyl vars swart peper, 'n knippie sout en 'n paar 
druppels suurlemoensap bygevoeg word. Vervarm witsous in ‘'n 
kastrol roer ‘die tamatiepuree by. Intussen word die sjerrie 
by die druiwe en amandelmengsel gevoeg en tot die helfde 


weggekook, koer alles nov saggies bymekaar in die kastrol 


en proe of “die geur reg is. Plaas die gesnyde tong in 'n bak 
giet die sous daaroor en verhit in die oond (met deksel op). 
Om regtig deftig te wees, plaas weer buite-om rosies of blare 
van skilferdeeg gebak. 


TONGUH IN MUSTARD SAUCE | JESSIE JOFFE 


Slice cooked tongue (pickled or plain). Dip slices in flour 
and egg. Fry in oil. Arrange in layers in ovenproof dish. 


Sauce: i cup sugar; $t. salt; 2 t. oils; + cup mustard 
powder; 2T,. flours; * cup boiling water. Place in double 
boiler. Stir until smooth, Add = cup vinegar. Cook till 
thickens. Cool. Add 2 T mayonnaise; 1 T lemon juice and 
2 gherkins diced. Pour over tongue and bake. 
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MOROCCAN LAMB MARGARET AEERN 
8 small or 4 large lamb chops + pint water 
12 cooked prunes Pinch of turmeric 
+ — 1 T honey 2 onions 


Seasoning 


Put chops and prunes into a casserole. Heat prune syrup, water, 
tumeric, honey with finely chopped onions and pour over the chops, 
adding more water or prune juice te cover if avoeeeeny » (Do not 
use too much liquid). Cover, bake in moderate,oven 1; hours. 

Any liquid left over can be served with the meat, or separately, 
seasoned with a little chilli, morocean style. Serve this dish 
with rice or noodles. 
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LAMB CASSHROLE © SYLVIA GROSS 

Diced cold lamb 1 T worcester sauce 

5 T vinegar oy 1 T soya sauce 

2 0Z., brown sugar 1 large tin permeate chunks 
1 oz. maigena Water 

2t. dry mustard 1 onion 

-Salt and pepper , ) l green pepper 


4 oz. seedless raisins 


Take juice of pineapples plus vater to make up one pint liquid. 

Add vinegar, brown sugar, maigzena, mustard and seasoning and boil 
till thick. Then add worcester sauce, soya sauce and pineanple 
chunks. Place diced cold lamb in ovenware dish, cover with sliced 
onion, green pepper and raisins. Pour Over sauce and bake covered 
350 for 45 mins. 


TONGUE IN APRICOTS AMETTA KEPLAN 
Pickled tongue 1 onion 

Bay 1 ea ve Ss and pepper co rns catys 2 we _farrots OT Sa so diel na. noseeetins 

Flour Yustard ni, 

Tinned apricots oa ls + cup vinegar 

+ cup brown sugar * cup sultanas (optional) 


Boil tongue with bay leaves, peppercorns and carrots. Vhen 
soft, cool, peel and cut in slices. In a saucepan combine 
1T flour, 1 t. mustard. Strain tin of apricots and make 
into a puree, adding a bit of juice to flour mixture. 

Add vinegar and sugar and sultanas if desired. Bring to 
boil, stirring all the time, Pour. over meat in casserole 
and heat through in 350 oven or on stove. 


DEVILLED TONGUE MAUREEN RUBINSTEIN 
1 pickled tongue to be boiled in water to cover with 1 onion, 

1 carrot, bay leaves, peppercorns and 1 clove garlic, for 

about 4 hours. Keep adding water so that it does not boil 

dry. Skin tongue while hot. Cool and slice thinly. 

Dip slices in egg and bread crumbs and fry till golden brown, 


Sauces: 3 T tomato sauce 3 T. vinegar . 
3 T worcester sauce 1 T sugar 
2° T chopped mustard + cup water 
- pickle 
3 T chutney 


Add 1 T flour mixed with a little water. Boil. Place 
tongue in casserole dish and pour sauce over, Cover. 
Place in mod. oven for 30 mins. 


Th 
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ORANGE CHUTNEY CHOPS “MINERVA CONNAUGHTON 
4 loin chops = 2" thick % cup chutney 

+ cup water 4 cup sugar 


2 T. lemon juice 
1 orange, peeled and sliced into 4 pieces. 


Brown chops well on both sides Over medium heat in a heavy pan. 
Pour off excess fat, add % cup water, cover and simmer until tender 
(= 45 mins). Now combine chutney, sugar, 4 cup water and lemon 
juice. Place orange slices over chops and pour chutney mixture 
over. Continue cooking while spooning liquid over them for about 
10 mins. Arrange chops in platter with orange slices on top, 

pour over juice and serve. 
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NO BOTHER CHOPS | JESSIE JOFFE 
2 chops per person 1 ned. onion . 
1 tomato Pumpkin, brinjal, potato 


Salt, pepper, chutney Gravy powder or flour 
Tin foil + 3 


Place a serving portion of each ingredient in individual parcels of 
tin foil. Season well with salt, pepper and sprinkle vith a little 
flour over the contents. Cook in a slow oven for 1 - 1% hours 

at 250. During last half hour of cooking open parcels, spoon over 
1 t. chutney per parcel. Allow to brown and serve one open 
parcel per plate. 
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ROAST SHOULDER OF LAMB IN WUS!ROO!M SAUCH HLISH KOTKIN 
Shoulder of lamb Salt and pepper 
Onion 


Roast shoulder of lamb in the usual way - when almost ready 
remove most of the fat from the gravy and add the following 
Sauce. : 


Mushroom Sauce: 


1 tin button myshroonis or Salt and pepper to taste 
+ lb. fresh mushroonis 2 large ripe tomatoes 
l cup tomato sauce 1 large diced onion 


Few drops Tabasco 


Fry onions in oil till brown, add tomatoes and allow to fry 
until a soft pulp. Add all other spices and allow to simmer 
for approximately 5 mins. Then add mushrooms and allow to 
simmer for a further 10 mins. Remove from heat and pour 
this sauce over the meat still in the roasting dish, and 
allow tq cook for a further half hour before serving. 
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--+ VEGETABLE VARIETY 
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RICE WITH MUSHROGMS — a BENDETA SHAPIRO 
300 g. American long grain rice . t. Ol , 
1 chonped onion - 50 gms. chopped mushrooms. 

1 glass white wine | 1 litre hot broth . 


Butter flakes 
Feat oil, add chopped onion, rice and then mushrooms. Stir 
for 1 - 2 mins. Add wine and broth, Boil for. 20 mins. 


Mix some butter flakes with the rice before serving. 
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RISOTTO ents” | GLADYS FLORENCE 


Fry sliced onions in pot. Add tomatoes (skinned), green 

perper, mushrooms ‘and then add 1 cup of rice. Fry for a 

few minutes then add 2 cups of chicken stock. Add either 
cold chicken or cold meat. Put into. casserole and put 


into oven for about %$ hour. 
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BAKED POTATOES | THELMA . LEVY 
1 small t. salt + small t. black pepper 
1 small t. thyme Good pinch garlic flakes 
s+ small t. mixed herbs (optional) - 


Mix all together. Melt together 2 ozs. margarine and 2 T. oil. 
Dip potatoes (peeled or unpeeled) into this mixture to coat 
thoroughly. Place each potato on a square of foil, srrinkle 
with seasoning mixture. Wnclose the potatoes in the foil and 
bake at 350 for 1% hours. 
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@SAVOURY BAKED POTATOS — ROSE-MARIE KATZEN 


6 large potatoes 1 cup grated cheddar cheese 
2 T butter or marg. : Salt,pepper, garlic salt 
GZ pint sour cream 2 spring onions, finely 

cho pped 


Wash potatoes but don't peel them. Wrap them individually in tin- 
foil and place in pre-heated oven for 2 hours until cooked. (Prick 
with fork to test). Unwrap potatoes. Cut each potato in half 
scoop out inside and mash well. Mix all ingredients except ak@bec 
and more margarine, if necessary. Pill potatoe shells, top with 
cheese and put under grill 5-10 mins. just before Serving « 
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BABY MARROW PIE DORHEN SHAPIRO 
1 kilo baby marrow or brussels yap or spinach 

2 large onions = kilo Feta (Greek) 
5 eggs cheese 

Fennel (green) or dill Spring onions 


Melt a little less than 4 lb. butter, fry onions: till done. 
Add dill, spring onions, baby marrows,. Be careful of over- 
cooking. Remove from stove, add beaten eggs, salt, pepner 
to taste and feta. Pour into buttered dish, cover "with 
Toppit. pastry. Bake - * 20 mins. at 350°. Serve with fish. 
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HAWAIIAN RICE DENISE KROSSYNSKI 
250 ml. rice 5 mle salt 

200 ml. chopped pineapple 37,5 ml. oil 

525 mle water 10 ml. lemon rind 

5 ml. lemon juice 120 ml. pineapple juice 
200 ml. raisins | 70 g.- brown sugar 


2 ml, nutmeg 


Place rice, water, pineapple juice and salt in a casserole in 
the oven at 175C or 350 F till liquid has been absorbed. 

Add all remaining ingredients. Stir with a fork, cover and 
return to 400 for 15 — 20 mins. 
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CREOLE BANS { | DENISE KROSSYNSKI 
1 finely chopped onion er cho pped green pepper 

2 sticks diced celery wl... . 2 sliced tomatoes 

1 cup cooked beans ~ Oil for frying | 


Hard boiled egg and paprika for Sern asians. 

Fry onion, pepper, osienje iar little oil. Add tomato, continue 
frying until cooked. ; Add beans. Season to taste. Garnish 
with sliced hard-boiled egg and sprinkle with paprika. 
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CRISP BATTER ee MIREILL!; LINDE 


Ideal for onion rings ai fritters) 
4 7T flour 
1 D baking powder. 
+ t. salt 


Mix ROOMS ingredients witt water until the consistency of cream 

(thin). Let it stand for 20 minutes. Add 1T. vinegar and use. 

(Does not go sogey when kept warm). 3 
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SAVOURY CAPBAGE > ROSEAVARIT KATZEN 


Wash and shred cabbage. Add small grated onion, 2 chopped tomatoes 
and 2 - 3 T. rice. Boil until cooked. Season to taste. 
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VEGETABLE BLINTZES ROSE_ORLEK 


falling: 1 onion 4 tomatoes 
4-6 baby marrows 2 brinjals 


l green pepper 


. Peel and slice brinjals, sprinkle with salt and allow to stand 
for 30 mins. Meanwhile, fry chopped onion in oil till trans-— 
parent, add peeled chopped tomatoes, sliced unpeeled marrows, 
de-seeded and diced pepper. Lastly add brinjals which have 
been patted dry and cut into small pieces. Add salt and pepper 
to taste and a pinch of mixed herbs. Simmer until vegetables 
are tender and liquid is reduced. Cool 


Blintzes;...2 eggs 2 T oil 
1 cup milk = cup flour |. 
= te salt 


Beat eggs, Oil and milk, add flour and salt. Beat till smooth 
then chill for $ hour. Make very thin pancakes. 


Place filling on pancakes, roll up and place close together 


in fire proof dish. Pour over white sauce and bake at 

- = 350 for 15 mins. 

White Sauce: 13 T flour 2 T butter or marge 
1 cup milk + te salt ane 
Z t. pepper Dash paprika 


Melt butter add flour, remove from fire. Stir in milk very 
gradually. Return to stove, stir continually till thick. 
Add seasoning. Optional : Sprinkle with grated cheese and 
brown lightly under grill before serving. 
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VICKY'S ONIONS : e VICKY SNYMAN 


Onions - as: many, as needed , Zeal 
Spinach . 7h Onion stock “ei 
Grated cheese : | ah . Salt, pepper and lemon juice 


Parboil onions. Remove from stove. Boil spinach. Puree with 
the salt, pepper and lemon juice. Fill onions with tuis mixture, 
sprinkle cheese on top and bake until done (— 350). ix the. onion 
cube with a little water and add to the pan to “stop onions from 
sticking. 
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SWELT AND SOUR ONIONS | | MIRKILLE LINDE 
1 kge small onions | ege 
4 T. sugar t. salt 
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+ t. mustard 
2T. cream 


cup, vinegar 


Boil onions in salt water till soft and drain. 


Saucé:. Whisk egg and place in top double boiler. Ada sugar, salt 
mustard and vinegar» Mix well. Heat till mixture thickens, 
stirring. Allow to cool slightly, stir in creai:. Four over 
onions. serve hot or cold. 
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EGG PLANT AND TOMATO ~~ | BENDETA SHAPIRO 


large egg plants 
large tomatoes 
eggs 

cup flour 
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Peel and slice egg plants... Dip slices first into flour then 
into beaten egg. Fry until brown. Place in saucepan. 
Remove skin of tomatoes and cut into srall pieces and place 
on top of egg plant. Season with galt-and perper. Cook 

on low fire for 1 hour. serves 4. 


+ we OOUOO «as 


COURGHTTES 


6 large courgettes (sliced 
in strips) 

ee On 

clove garlic 

t. salt and } t. pepper 


t. ground cinnamon 

T. brown sugar 

T. white wine vinegar 
T. water 

cup slivered almonds 


DR HE Ww 
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Add all ingredients except almonds to pan and fry 10 - 12 
mins. till courgettes are lightly brown, Add almonds and 
cook further 2 minse 
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PEPPER SAUTE ZENOBIA FERREIRA 

4 cup salad oil 6 large green peppers (cut into 
2 medium onions (cho pped) ““?" large chunks) 

1 t. salt 5 large tomatoes (peeled and cut 
2 T. worcester sauce into chunks) 

seasoning 


Pd 
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Heat the oil and cook the peppers and onions for 10 MINS « Add 
tomatoes, salt, seasoning «nd sauce. Cover and simmer for 15 mins. 
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ISRAELI STUFFED PEPERS | ROBERTA OER. 
8 - 10 med. Naot green peppers Uncooked rice 

2=— 3 tomatoes salt 

Little oil a Water 


Wash the peppers, cut off tops and de-core. Half fill each one with 
uncooked rice and then tightly pack into a cooking pot. Add salt to 
taste and pour a little oil into each pepper and grate the tomatoes 
on top of the peppers. Add enough water to quarter cover the peppers 
and cook until tender and the rice is cooked. Can be served cold as 
a starter or hot to accompany meat.or fish. 
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SALAD BALLAD 
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RED CABBAGE (EITHER COLD OR_HO?) PLORRIL FOLB 


Shred red cabbage finely l or 2 apples, diced sma 11 

% cup raisins 2 cup white vinegar 

1 T. sugar Salt to taste 

Boil together until soft. served hot. this is a very good 
accompaniment to any pickled hot meat. Served cold : a very 


good salad with cold meats. 
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LEEKS IN CIDER 


2 lbs. tn ills Aes and washed #& cup dry cider Bots. wikn’ 
3 O14 vbubaiio PRS oo 1 £. paprika Foie serait ie. deoucss Peal: cableeaephdiok 
+ t. salt _ | 1 fT. chopped parsley 


Fry leeks in oil till golden brown, Srrinkle salt, add cider 
and cook for a further 15 sins. Remove leeks, Place en rarving 
platter, add paprika to iiquid. Bring liquid to the boil, 
pour over leeks. Allow to cool, sprinkle with parsley and 
serve cold. 
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CURRIED BANANA SALAD GETA FALCKE 
3 med. Onions sliced 1D. butter 

3 cups boiling water 2 heaped D flour...-*"— 
1 7T. curry 2 level T, brown sugar 
1 te. dry mustard 2 cup cold water 

AT. golden syrup s-t. salt and pepper 

* cup brown vinegar | 


~* 


Fry onions in butter till light brown, add boiling vater and boil 
till soft. Make a paste with dry ingredients — flour, curry, sugar, 
mustard, salt, pepper, cold water and vinegar; and lastly add golden 
syrup. Add to boiling onions and boil for further 3 mins. Leave 


to cool in fridge, and add 7 - 10 sliced bananas just before servings seer 
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CUCUMBER SALAD VICKI STEYN 

2 cucumbers, sliced thinly 13 T. lemon juice 

2 T. chopped parsley s pint sour cream 

4 T. chopped chives Salt, ground pepper, 1 tssugar 


Combine ingredients. 
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MUSHROOM SALAD = 1s SHIRLEY ROTH 
400 gms. (= 1.1b.)small button 1 clove garlic 
mushrooms ~~ 75 ml. (3 fl.oz) oil 

+ t. salt Perrer to taste 
50 ml. (2 fl.oz) white 1 Ts chopped parsley 

vinegar | 
Finely chopped or ma peat | 
onion 


Wash and dry mushroomse (Slice if large). Crush garlic 
with salt, slowly whisk in oil, then the vinegar. Continue 
whisking until it becomes yellow, then mix in pepper, onion, 
parsley and then the mushrooms. Stir to coat mushrooms 
evenly. Marinate for at least one hour stirring occasionally. 
This salad can be prepared in advance and kept tigntly 

covered in the fridge. 
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SALATA GHERINI (GREEK SALAD) DENISE KROSSYNSKI 

3 wedged tomatoes 50 ml. oil 

1 sliced cucumber 25 ml. vinegar 

24 olives 1 sliced onion 

125 ml. parsley 2 green peppers, sliced in rings 
5 ml. mixed herbs , 200 gms.diced cheese (optional) 


Salt and pepper 


Mix oil, vinegar and nerbs. Combine other ingredients, pour 
over dressing and lastly add cheese. 
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RIC!) SALAD MIRIAM MTSHALI 

2 cups cooked rice 9 te curry powder 

1 diced green pepper | 1 swall tin canned peaches 
1 medium onion Mayonnaise 

1 large tomato Salt 


Chop onion, tomato, green pepper into small squares. Drain and 
dice the peaches. Mix together with remaining ingredients. 
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HUNGARIAN SALAD 5 | | ; MYRIAM CHILEWITZ 


(Finely slice 6 of each) 
Onions 

Green peppers 

Medium thin cucumbers 

12 (not quite ripe) tomatoes 


Rub in two handfuls of salt and allow to stand overnight. Next 
morning throw off the brine, rinse in a colander and drain well. 
Boil together 14 glasses of white vinegar, 4 glasses water, = cup 
sugar, bay leaves and peppercorns, end thinly slice red peppers. 
Bottle. 
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ISRAELI EGGPLANT SALAD MIRIAM BEHRMAN 
Eggplant = 1 1b. 1 green pepper 

1 tomato = = cup tomato sauce 

Juice of 1 lemon Sugar, salt, pepper, water 


and small onion 


Dice onion and saute in a T, oil. Before it browns, add cut 
up pepper, steam for z 5 mins, add cut up skinned tomato. 

Peel and dice aubergines (eggplant), rinse under cold tap and 
place in pot. Add % cup tomato sauce, 4 cup hot water, juice 
of 1 lemon, a D. of sugar, salt and pepper to taste. The 
liquid should cover the vegetables, otherwise add cold water 
and ketchup to cover. Stir gently and cook covered for 


- 25 — 30 mins. Serve cold with meat or fish. 
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PINEAPPLE AND CARROT MOULD PEARL MANN 
1 pkt. lemon jelly 3 grated carrots 

1 cup boiling water 1 T. lemon juice 

1 tin pineapple rings 1 t. gelatine 


Dissolve jelly in boiling water. Add 1 cup pineapple juice, 
small pieces of pineapple, carrot and gelatine. Rinse mould 
with cold water, line with pineapple rings halved, and pour 
in mixture, 





—— eS ee 


BEAN SALAD 


~e 


1 tin butter beans — 


1 tin green beans (sliced) . 


1 tin lima beans 


SHARON GOLDPLATT 


1 cup chopped onion 
2 -— 3 chopped tomatoes 


Mix together and pour over following dressing: 


r Ve. Balt 
; t. black pepper 
cup brown vinegar 


SORE DOH 


SALAD NICOIS® 


2 hard botied eggs 
6 anchovy fillets 
8 black olives ~~ 
1 tin tuna : 


Combine in salad bowl. 


Dressing: 3 Te. oil; 
freshly ground pepper. 


cup brown sugar 
cup oil 


VR AIO 
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1.T. vinegar: 


FRANCIS BERMAN 


3 quartered tomatoes 


1 quartered heart o% Pee ba ae 


2. C66 0—C 
Sliced green pepper 


1 cho pped clove garlic; 


salt: 
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JEWISH COOKING | 
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CAROLE'S KNEIDLACH 


(Traditionally served with clear chicken soup - can also be 
served as dumplings with a stew) 


Eggs Debra or chicken fat 

Salt, pepper and cinnamon _Matzo meal 

Beat eggs till frothy. For every egg add a little less 
than a T. of fat, seasoning and sufficient matzos meal so 
that mixture can be formed into small balls (not too firm). 
Boil immediately in salted boiling water (covered) for 

ae 30 mins. Then cook for 10 —- 15 mins. in chicken soup 
before serving. Freezes well. 
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KNSIDLACH RHODA BURUAN 

3 eggs ; Salt and pepper 

Good dash of cinnamon 3 T. debra or chicken fat 
1 glass tepid water ) 1 small grated onion 


Matzo meal 


Beat eggs well until fluffy. Add onion, salt, pepper, 
cinnamon, fat and water and beat well. Add matzo meal 
and mixe Allow to stand’= 1 hour. Form into balls and 
allow to stand for another # hour, Boil in soup or 
salted water for # hour. 
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KREPLACH | .. ETHEL JACKS 

Dough: 1 egg es | ” 2/3 cup flour 

} Pinch salt - 

Filling: $ 1. cooked beef Salt and pepper to taste 
1 slice of onion fried Chicken fat 
1 egg | 


Mince meat with onion, Mix well with remaining ingrédients of 
filling. 


Dough: Combine egg, salt and flovr and knead well till elastic. 
Roll out thin, cut into 2" squares and place small ball of meat 
in centre of each square. Fold one corner over diagonally to 
form triangle. Seal by pressing edges firmly together (keep 
dough covered and work quickly or it will become dry). Allow 


kreplach to stand for 10 minutes and then cook in boiling soup 
for half an hour, 


Alternatively, cook in boiling salted water. Then drain, sprinkle 
with a little chicken fat and place in oven to brown and crisp. 


bv eOOUO-s ce 








ht - 


CHOPPED HERRING (1) 1 27°". pLrere. 
Soak herrings for 48 hours, skin and fillet. For every 
herring add 1 med. granny smith apple, 1 hard boiled egg, 
2 marie biscuits, Mince herrings with apples, eggs and 
biscuits, pushing through mincer with bread crust at ende 
Add small pinch salt, vinegar and sugar to taste. 
Decorate -on platter wit! grated egg yolks and egg white. 


CHOPPED HERRING (2) ANONYMOUS 


soak herring s 30 hours. Recipe as above except that no 
salt is added, and lemon juice and sugar to taste is used 
instead of vinegar. 


HERRING IN MUSTARD SAUCI PADELINE MILLER 

6 herrings : 3 eggs 

14 cups vinegar 1 te mustard powder 

% cup water . 3 onions, finely sliced 

3 cup sugar Bay leaves and peppercorns 


Soak herrings well. Remove bones and cut into pieces. 

Boil together vinegar, {~ cup water, sugar, bay leaves and 
peppercorns, Allow to cool. Beat esgs, mustard powder 
and + cup sugar, add to above mixture and stir on stove 
until slightly thick. Pour hot mixture over onions and 
allow to cool. hen layer herring and onion in bottles and 
pour Over sauce. , 
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HERRINGS WITH PRUNE io AND APRICOTS HPEEL JACKS 


l2 herrings soaked, skinned and 1 lb. apricots and prunes . 
filletted Lemons, ginger, onions; “~~ 
1 bottle brown vinegar sugar. and syrup 


Boil prunes, apricots and onions until soft, then add vinegar, 
syrup and sugar to taste. Add lemon juice to taste. Pour 
over herrings which have been rolled around and secured with 
a toothpick, (roll-mops) when cold. 
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HERRINGS BABKE RAB SAPIRSTEIN 


6 herrings (soaked 48 hours and 

change water) 1 small onion 
1 thick slice white breed 
(soaked in water and squeezed 

dry) 3 beaten eggs 
pint cream Pepper 


wir 


Clean skin and mince herrings with onion and bread. Mix with 
remaining ingredients and bake till set at 350, 
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BAKED HERRING RAE ROOTUNBERG 
4 herrings > 4 potatoes 
Onions l cup creaii 


Post Toasties 
soak herrings very vell (13 - 24 hours). Bone and skin. 


Place in casserole with fried onions, sliced par~boiled 
potatoes and cream. Top with post toasties and bake. 
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CREAMED DERRING RAE ROOT: ENBERG 
6 herrings well soaked, cleaned, de-boned and cut into small 
piecese 
sauces 4 eres + D. mustard 
2 T. sugar 1 cup sour cream 
1 large cup vinegar A few bay leaves and 
eZ , 2 peppercorns » 


Stir all ingredients together and. wlawe over boiling water, 
stirring all the time till mixture thickens. Allow to cool, 
strain and pour over herrings. Add a fow slices of raw 
onion. 
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ESTHER'S SWEET AND SOUR HERRING 


4-5 herrings 2 apples (sliced) 
2 large onions (sliced) 1 lemon 
2 large T. syrup Sultanas 


Soak herrings for = 20 hours and cut into pieces. Place sliced 
onions in a little water in 375 oven for 15 — 20 mins. Add 
syrup and apples and juice of a lemon (plus the pulp). When 
onions are soft, add a handful of sultanas and a little extra 
water. Leave until mixture starts to brown and add herring 
pieces to mixture in oven for 8 mins. 
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GEFILTE FISH 


2-— 3 lbs.fish (nicest if line and stock fish are mixed) 

2 eggs 1 large onion 
2 carrots ye BEd 

2 T,. Matzo meal Salt, pepper, 
+ — 1 cup water cinnamon 

1 t. sugar 


Boil slowly fish head, bones and skin of fish in a large pot 

of water for an hour. Mince fish, fried onion, carrots and 

add oil, in which onicns were fried, eggs, seasoning, matzo meal 
and water — mixture must be fairly soft. Form into balis. 

Place in pot from which bones have been strained and boil with. 
plenty of carrots and onion, salt and pepper, Can be served hot 
or cold. Can also be baked in the oven after the balls have 
been cooked with a cheese, mushroom or asparagus saucee 
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CARROT TZIMAS AND FOTATO PUDDING MERLE FREED 


1 bunch carrots - Sugar 

1 small jar syrup” 3 eggs 

Lemon juice 1 t. baking powder 
6 potatoes — 1 cup flour 

3 T. Debras fat . Salt and pepper 

2 onions 


Dice carrots in snall cubes. In heavy lidded pot in 350 oven 
bring carrots to the boil with 1 t. salt. Reduce heat to 300 
add $ jar syrup, a dash of pepper and a little grated onion, 
Add lemon juice and sugar to taste. Allow carrots to simmer 
slowly and add remaining syrup as required. During last $ 
hour of cooking add t. of flour mixed with a little water. 
This takes at least 2 -— 3 hours. 


Potato Pudding: Grate potatoes. Add 1 onion grated and 
fried in a little oil, eggs, 1 t. baking powder, 1 t. salt. 
A cup of flour and soft Debra fat. Mix well and add a © 
little lemon juice. 


Take Tzimas and place in deep large greased casserole. Put 
the potato pudding on top. Bake at 350 for + hour. See 
that the tzimas »as a lot of juices 
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DIET TZIMAS (perava) Ze EPSTEIN 
1 bunch carrots 3 large onions 
2t. baking powder Saccarin to taste 
3 T. margarine or oil 3 cups flour 

salt and pepper 


Peel and dice carrots, boil in a little water and a pinch of | 
salt until very soft. Dice onions. Mix with flour, baking 
powder and fat (marg. or oil). Shape into large balls (dumplings) 
and put into boiling carrots. Add saccarin to taste and allow 

to simmer for 45 mins. Place in oven to brown for about 10 mins. 
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POTATO PUDDING FLORRIE FOLB 
500 g. potatoes, 1 small onion grated or minced , 

1 egg 1 tT. Figg: 

1 heaped t.baking powder 2 T. matzo meal 
+ 1b. fat (cut up small) Salt to taste 


Mix all together and bake at 400 for = 40 mins. or until brown. 

















“7 


TZIMAS (Brisket and Carrot Stew) SHIRLEY SACKS 

Large piece of brisket off the bone 3 bunches carrots (sliced) 
as lean as possible 2 pkts. large prunes (pitted 
1 cup small. kidney beans if possible) 

Salt and pepper 2T. syrup 

% cup sugar 2 T, lemon juice 

1 ve flour 


Season brisket and place in large roasting pan with carrots, 
beans, prunes, 1 D. salt and water to cover. Cook in 400 
oven until tender Gx 6- 8 hours), Add water to keep covered 
all the time. When cooked remove meat and when cool slice 
and remove excess fat. Meanwhile, drain carrot /bean/prune 
mixture and throw water away. Into carrot mixture, mix 
syrup, sugar, lemon juice and flour. Place meat in carrot 
mixture and place uncovered in 375 oven for — 1 hour. 
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SAUCE FOR GEFILTE FISH ESTELLE ALPERSTSIN © 
2 =—- 3 sliced onions Salt, pepper and sugar to 


1 tin canned tomatoes taste 
4 pint cream | 


Fry onions until glazed, add tomatoes and seasoning. lLiquidise 
all together, stir in the cream and pour over the fish. Bake H 


in a moderate oven until done. | | H 
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PEROGEN: (Small meat pies) ANNIE MEYERS | 
Fillings 1 large grated onion = kilo cooked minced meat 
Pastry: 2 cups flour a 3 heaped t. baking powder 

' Pinch salt 1 egg | 

5 T. water 35 T. oil | 


Fry 1 large grated onion, add § kilo minced meat. Season when 
cooked. Allow to cool. Sift together flour, baking powder and 
salt. Beat up egg with water, mix well and add oil. Make well 
in flour and add egg mixture. Roll out, cut into squares, put 

a filling of meat into each cut square. squeeze edges together. 
Bake at 350 until golden brown. 
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BLINTZES ANN SEPTEMBER 


1 cup flour 
— 1 cup water 


Batter for pancakes: 1 egg 


Beat till smooth and allow to stand 10 mins. before using. Make the 
pancakes in small greased frying pan. Do not brown pancake. - Fold 
into envelope shape when filled with a spoonful of filling and fry 
till golden brown. 


Meat Filling: Cooked minced meat, 1 minced fried onion and a little 
chicken stock to moisten. 


Cheese Filling: 1 1b. white cheese, 1 egg, sugar, salt and pepper to 
taste, sour cream to moisten. 
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PITZAH (Brawn) : JEAN PLITT 
l cows front heel 2 large onions 
Garlic to taste salt and pepper 
Water : Hard boiled eggs 


Clean the heel very well, Cut up and put in a large pot with 
the.onions, garlic and seasoning. Cover with water, bring to 
boil, then simmer on low heat until the meat falls off the 
bone. Strain and mince the meat and onion, garlic mixture. 
Season and add more garlic to taste. Slowly add the stock 
in which the meat was cooked, stirring very well. Put into 
pyrex dishes, top with sliced or grated egg and set in the 
fridge. ! 
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CHOPPED LIV2#R JEAN PLITT 
Onions 2—- 3 Hard boiled eggs 
1 calf or ox liver skinned sunflower seed oil 
seasoning 


Fry the liver with 2 — 3 onions in a little oil just long 
enough to cook, but not until the liver is dry. Mince the 
liver, onions, 2 — 3 eggs, the pan juices, a little more 
Oil and salt and pepper to taste. Decorate with grated 
hard boiled egg white and yolk. 


Hint for chopped liver: If liver is too dry, add a little 
gravey, chicken soup or stock made with a boullion cube. 
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BULKES (Milk buns) LILY HOLLANDER 
8 cups flour 3 Pinch salt 

% lb. butter 1 cake yeast 

2 cups milk 4 beaten eggs 

1 cup sugar | 3 te. warm water 


Rub yeast with two t. sugar and warm water, Allow to rise. Melt 
butter in milk and add sifted dry ingredients. When luke warm 
add yeast and eggs. Do not knead but fold in with wooden spoon. 
Allow to rise overnight. Roll out, brush over with melted butter. 
Add raisins cut into small pieces and allow to rise for = hour. 


Bake in oven 350 till brown. i 
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CHEESE BOREKAS MIREILLE LINDE 

l ready rolled puff pastry dough 3 eggs 

2 cups grated cheese 2T. cream 


(Parmesan or any hard cheese) 
Seasame seeds | 


Open dough and cut into small rounds (x 25). Mix beaten eggs 
with cream and cheese. Place a little cheese mixture on each 
round and fold over into moon shape and press closed, Brush 
with egg and sprinkle with seasame seeds. Bake in hot oven 
A400 for 15 mins. 
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WAFFLE KICHLACH BISCUITS MARY HEIMAN 

4 eges 1 pkt.self-raising flour (454 g) 
cup sugar = cup oil 

5 te. salt 


Beat oil, sugar and salt, and add eggs one at a time beating 
well, Add flour and mix to a soft dough. Roll out thinly 
and either cut with a round cutter or cut into squares. 

Place on square cake cooler (well floured) sprinkle with sugar 
and bake for a few minutes in a 500 oven, 
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KICHLACH (Traditional biscuits) DAPHNE GOLDEN 
3 beaten eggs Fnough flour to make a thin 
3 T. fish oil dough 
3 level T,. sugar 2 t. baking powder 
+ t=. salt 


Mix eggs, oil and sugar, add the flour, salt and baking powder. 
Roll out thinly, cut into strips or shapes brush with a little 
oil and sprinkle with sugar. Bake 350 until brown. (Use a 
square wire cooler instead of a flat baking sheet if a fancy 
shape is desired. 
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MILK BUNS cn SONIA JOFFE 
8 cups flour 4 eggs 

1 large cake of yeast 4 t. salt 

i 1b. butter : : 1% cups sugar 


3 cups milk, plus 1 cup water (roughly) 


Crumble yeast with $ cup flour, 2 +. sugar, mix well with 4 oup 
milk (warm)(never hot), Leave for = } hour. Place flour, sugar, 
salt in basin, add beaten eggs, butter (melted in one cup of milk) 
add remaining milk and water and beat with a wooden spoon, Leave 
overnight, and in the morning shape the buns. Let it rise again 
and bake in 400 till it is ready. Extra flour can be kneaded into 
dough if it is too soft, 
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CLERSECAKE — 
6 og. butter 


13 cups flour 
St. baking powder 


T. sugar 
eggs (or one extra large) 


bY fs 
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Cream butter and sugar, add egg, flour and baking powder. Press 
into long pyrex dish with slightly floured fingers. Pour in 
filling and baké at 350 for 15 mins. and reduce heat to 300 and 
bake for a further 4 hour, 


Filling: 1 1b. cream cheese, 1$ cups thick cream, 4 eggs, 4% 7. 
sugar, 13 T. flour, Blend in mix-master or blender. 


~ 
CHEESE CAKE 
250 gm. flour 125 gm. sugar 
125 gm. butter 4 +. vanilla ess. 
1 egg yolk Juice of 1 lemon 


2 level t. baking powder 


Sift flour and baking powder. Add rest of ingredients and rub 
with fingertips until crumbly. 


Filling: 125 g. butter 1 T. semolina (optional) 
Vanilla essence 250 ge. sugar 
5 eggs 750 g. ary cottage cheese 
1 lemon 


Beat butter, sugar, semolina in a deep bowl until light. Beat 
in egg yolks one at a time, then stir in the cheese and fold in 
stifly beaten egg whites, Fill a greased cake tin (100 x 225 mm) 
with $ of the crust mixture, pour in the filling and top with 

the rest of the crust mixture. Bake in mod. oven for 1 hour, 
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PLETZLACH (Sweets) R._PERKUS 
1 kg. dried apricots 1 kg. sugar 


Soak apricots overnight in 1 cup of hot water. Mince. Place 
sugar and minced apricots in heavy bottomed pot. Bring to 
boil, stir constantly over low heat for 20 = 25 mins. or until 
ready. Just before finishing add 1 cup blanched almonds 
(optional). Test for readiness by putting a small amount in 
cold water, If it forms a firm shape it is ready. Place on 
wet board, cut when cool and roll in sugar. 
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ROLLED TAIGLACH ETHEL JACKS 
9 eggs, less 3 whites 3 T. oil 

3 T. brandy 2 t. ginger 

Flour 


Beat eggs, Oil, brandy and ginger very well. Add enough flour 

to make a soft workable dough, Roll into strips the thickness 

of a lemonade straw. Then wind around the filling from one end 
to the other, 


Syrup: Ina large pot boil up 4 lbs. syrup, 4 cups water and 4 
cups sugar. When boiling rapidly, throw in the taiglach. Close 
the lid and turn heat down to medium. Allow to boil undisturbed 
for $ hour, then open pot to stir. Thereafter, stir every 10 
mins, Total boiling time is - 1 hour. Before removing from 
stove, stir in 2 t. ginger. Now remove pot from stove and care— | 
fully pour in 2 cups boiling water, Lift taiglach carefully 
out of the syrup and place onto a wet board, 


Filling: Mince dates, prunes, dried apricots, sultanas. Mix 
and add grated orange rind. Roll into small lengths about the 
thickness and length of a finger. Press a half glace cherry 
at each end. hore | 
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CUT TAIGLACH BTUBL JACKS 
4 eggs Pinch salt 
Nuts (almonds blanched and 1 eggcup brandy 
cho pped) 2 heaped t. baking powder 
1 t. sugar 1 cup syrup 
1 te ginger l eggcup oil 





Beat eggs. Add brandy, oil, sugar, 3 t. ginger, salt, flour 


and baking powder. (Hnough flour to make a soft pliable 
dough). Knead well. Roll long strips. Cut into small 
pieces and bake on a floured tin until golden brown. Shake 
off excess flour in a strainer. Then in a large saucepan 
boil up the syrup, add the baked taiglach, and allow to boil 
until all the syrup has boiled away. ' Then add the ginger 
and nuts. Turn out quickly onto a wet board and pat out 
firmly. When cold cut into diamond shapes. 
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MATZO_ PUDDING . FLOURIE FOLB 


Soak 2 sheets matzo broken up in # cup boiling water. Add 
= lb. butter or margarine melted, 2 eggs, $ cup sugar, 1 T. 
cinnamon, 1 t. baking powder, 3 cup mixed cake fruit and 
enough matzo meal to bind. Bake at 400 — 30 mins. Serve 
either hot or cold with syrup or soft custard. 
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TAIGLACH SONTA JOFFE 
10 eggs, less 4 whites 2 T,-Tish oii 
3 t. ginger : Rind of an orange 


Flour to make a medium dough 


Mix all together and roll into shapes. 


Syrup: 5 cups sugar 5 cups water 
1 tin Illovo syrup 


Boil together, put in the taighlach and cover the pot tightly 
(this is important). After about 20 mins.open pot and stir 
occasionally until the taiglach are done. Add 2 T. ginger, 
rind of another orange. Cook a little longer then add 14 cups 
boiling water and leave for 4 mins, Turn out on wet board. 
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ANOTHUR TAIGLACH RECIPE BTHEL JACKS 
6 eggs, minus 1 white ice OLE 
1 t. ginger M 3 cups flour 


Beat eggs, add other ingredients, knead well, adding flour a little 

at a time until dovgh is soft and workable. Roll into long sausage 
shaped strips, making an indentation down centre and:fill with chopped 
dates. Seal edges well and roll again to make smooth sausage shape. 
Cut into small slices (about 3" lengths), 


Syrup: Boil up 2 lbs. golden syrup, 3 cups sugar, 4 cups water. When 

voiling throw in taiglach and after 5 mins. turn heat to medium. Keep 
covered for : hour then.stir, Thereafter stir every 10 mins, for $ 
hour (aprox. When cooked and’ golden brown remove from stove,.add 

2 t. ginger and carefully pour in 3 cups black coffee. Stir well and 
store in jars in syrup in which they vere cooked. | 


To make coffee: 1 lg.heaped t.instant coffee to 3 cups boiling water, 


8% 


tHE UBLIC ROUNDABOUT 
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FISH BOBOTIE DENIS# KROSSYNSKI 
2 lbs. cooked minced hake 1 cup milk 

1 thick slice bread 2 T,. curry 

2 eggs 2 T. vinegar 

1D. sugar salt and pepper 

2 sliced onions Lemon rings 
‘ Almonds 


Soak bread in milk and squeeze dry. Fry onions. Mix curry 
powder, sugar, vinegar and seasoning, acd to onions and boil. 
Add fish and soaked bread and .1 beaten egg, and pour into 
greased pie dish. Beat together remaining milk and egg, - 
pour over fish and put shelled almonds into mixture. Bake 

at 350 till set in a pan of water. Garnish with lemon rings. 
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GHSMOORDH SNORK DALENE BREYTENBACH 

1 lb. smoked: snoek 2 ripe tomatoes 

2 large onions 1 T,. sugar 

3 De, td 1 D. tomato sauce | 
3 t. tabasco 2 large par-boiled potatoes sliced 
1 Te salt $3 ae 


t,. pepper 


Flake fish. Slice onions and fry till golden. Add sliced 
tomatoes to pan, sprinkle with sugar and cook onion, tomato 
mixture till fairly dry, stirring occasionally. Add fish 
and remaining ingredients. Cover closely and simmer gently 
till potatoes are cooked, Add a little water if necessary. 
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SOUSBONE MEVe Se VARNER 
1 1b. suikerbone , 1$ kop suiker 

= te. sout - _ . 1D. botter 

+ kop asyn 


2 t. meel of maizena 


Kook bone tot amper sag, Gooi water af. Voeg weer water by tot 
dit die bone bedek. Voeg suiker, sout, asyn en botter by en roer 


ZOed » Laat stadig kook tot gaar. Roer meel gemeng met water in 
om sous te verdik. 
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CURRIED MIX@D FRUIT oan is ISABEL HUSSELMAN 
1 lb. tin of various fruit, eg: pinapples pears C 
. peaches: apricots 
quinces cherries 


Drain the syrup and wipe the fruit with a damp cloth. Put fruit 
in a deep casserole in layers. Melt 4 cup butter and then ada $ 
cup brown sugar, 4 t. curry powder and 2 t. salt. Drop this 
mixture over fruit. Bake (or heat) in a moderate oven in closed 
casserole. | | 
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CURRIED BEANS: : CHRIS’ QOSTHUIZEN * 


(Delicious with braai hot or cold) 


4 lbs. sliced green beans 


-. 


lb. sliced onions — 
te pepper 


1 
“Tt. salt zs 


°. Boil in’a little water for 10 mins. Drain and add the 
following which has been well mixed and boiled separately 
for 3 mins. ae , ) a 


t. pepper - 


1 bottle vinegar e | 
1 heaped T. curry 2 whole cloves 
2-heaped .T. maizena 1 T. tumeric 

. 3 cups sugar 1 T. allspice 


Keep well in both fridge and deep freeze... P* slants 


&sBO000 40s 
LEMOEN PATATS aes MEV.S. WARNER 


Kook geskilde patats sag sonder suiker - nie te sag nie. 
Skep in 'n vuurvaste skottel en gooi die volgende sous oor. 


Sous: Sap van drie lemoene, 1 koppie stroop, 2 T. botter 
(of margarine) knippie sout, 1 eetlepel mielieblom, aange- 
maak met 'n bietjie water, Kook die sap en stroop, voeg 
ander bestanddele by, roer goed, en gooi oor die patats. 
Bak bruin in 'n warm oond,. ‘ 


= 
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MUTTON PIE (Serves 15) DALENE BREYTENBACH 
6 —~ 8 lbse mutton (fat removed) 3 boullion cubes dis-— 
1 - 14 cups maizena solved in 6 cups 

3 te. zeal water 


3 te salt 5 cup chopped onions 

& t. pepper 3 T.. vinegar 

Pastry for crust ~ 1 t. thyme or origanum 

Parsley and hard boiled egg Lemon juice and grated 
rind of lemon to taste 


Coat pieces of mutton with mixture of maizena, zeal, salt, pepper 
and brown. Remove meat from pan, add remaining maizena mixture 
and stir till brown, Skim off excess fat, add boullion mixture 
and stir till mixture thickens. Add onions, vinegar, herbs and 
meat and cook slowly with lid on until meat is very soft. Remove 
any bones and keep aside some gravy to serve separately. Transfer 
to pie dish@€s). Add lemon juice, lemon peel, parsley and sliced 
hard-boiled egg. Cover with crust. Bake at 450 for 15 mins. and 
350 until brown, Freezes welle 
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BOBOTIE : > ZENOBIA FERTDEIRA 


Boil 1 kg. mince in 2 cups of water for a few minutes. 
Strain (keep water), Mix meat with the following 
ingredients: , 


% 


1 cup raisins 2 large onions (chopped). 
% cup oil (if no fat on 2 T. curry powder 

meat ) : 2 slices bread soaked in water 
1 t. salt drained from mince(do not 
2 T. vinegar squeeze water from bread) 
Chopped nuts (optional) Pepper 


Put. half of the mixture in a greased fireproof dish. Spoon 
a layer of apricot jam on top, then layer of dried apricots 
(125 gm), then layer of sliced bananas (4 or 5). Top with 
the rest of the juicy meat mixture. Bake -— 30 mins. in 

350 Fe. oven. Remove from oven and pour 2 eggs beaten in 
2T. water. Put in oven for 10 mins. The dish can be 
decorated with blanched almoids. Freezes well, but then 
omit bananas. 


BOBOTIE EMELINE DAHMS 


2 lbs. gemaalde vleis + koppie asyn 
3 groot uie »s en P 
| Olie 14 koppies water 
1 D. Maharadja kerrie 2 T. appelkooskonfyt 
+t. droe mostert 1 kuppie sultanas 
+ t. droe gemmer 1 koppie okkerneute 


2 snye brood geweek in water 


Braai vie in olie. Maak kerrie by met 'n } koppie asyn, mostert 
en gemmer. Voeg al die ander bestandele by en kook totdat vleis 
gaar iSe Gooi in bedienskottel en laat een dag staan sodat geur 
goed kan deurtrek. Verhit en bedien,. 


0c 00000 coe 
TOMATO BREDIE 


2 1b. cubed mutton ! 1D. sugar 
| 2 medium onions : Salt and pepper 
I 7 ripe tomatoes (peeled, or 1 can 1 can tomato puree 
bit peeled tomatoes) : 1 cup hot water 


Brown onions and meat, add remaining ingredients and simmer gently 
till done. 


Cabbage Bredies Leave out fresh tomatoes and tomato puree, add 1 
finely shredded cabbage.* 


Bean Bredie:; Add 15 lbs. green beans. 
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SOSATIES | CHRIS OOST HUYSEN 


Cubed leg of lamb — approx. 6 pieces to a wood skewer (can be 
bought at the butchery). 

Marinade for Sosaties or chops for a braais 

cup white wine 

cups vinegar 

crushed lemon leaves 


heaped t. salt 
t. penper 


4 large sliced onions 
2 heaped T,. curry 

1 t. tumeric 

47. sugar 

2 heaped IT. flour 

4 T. chutney 


NKR COND 


Cover onions with a little water and boil for 5 min. Discard 
water and fry onions lightly. Then add 1 cup fresh water and 
cook till soft. Mix remaining ingredients, add to onions and 
boil for 3 min. Allow to cool and leave sosaties or chops to 
marinade for — 2 days. LAO * | 
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POFFERTJIES ETISL JACKS 


2 cups flour 2 cup milk 

% cup sugar 2 eges | 
salt 2 t. baking powder. .- 
“4 | 


cup currants or raisins or sultanas. 


Mix eggs and sugar-well, Add milk alternately with dry 
ingredients. Fold in fruit. Drop teaspoonfvl in hot oil. 
Fry until gol@en brown. ~ Drain well, then roll in icing 
sugar. 
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MELKT ERT MEVe S. BUCKNALL 
KORS: 1 kop suur room — koud 1 kop botter — koud 
2% kop meelblom Knippie sout 


Rasper die botter in die room en sny in. ony ook die meelblom 

en die sout in met 'n mes, en druk alles met die hand aan mekaar. 
Rol en keer uit. Sit in yskas tot nodig — dit kan vir weke gehou 
word. Rol dun uit en sit in '‘n houer met 'n rand. 


Vulsel: 1% bottel melk 6 eiers 
1 eetlepels botter = kop suiker + 2 eetlepels 
4 eetlepels meel suiker 


3 eetlepels maizena 





Kook die melk met die botter, maar hou 'n bietjie melk oor. Maak 
die meel, maizena en suiker aan met die orige melk, gooi dit in die 
kook melk, haal af van die stoof en roer tot dit koud word. Klits 
geel van eiers met 2 eetlepels suiker en roer in mengsel of klits 
bietjie met verklitser. Klop die cier -witte styf én roer goed in 

die mengsel (moenie klits nie). Gooi in die kors - bak in matige 
oond tot gaar. Strooi met pypkaneel as tert koud is. 


60 e000 edo 


\ -¢ 
BRUINPOEDING SANTJIN BUCKNALL 
1 t. gemmer (nie noodsaeklik) | 3 koppies meel 
Sout yee | 1 koppie appelkooskonfyt 
1 koppie botter 1 pakkie koeksoda 


Gooi koeksoda op konfyt - laat goed uitkook,. Meng al die ander 
bestandele. Gooi in 'n skottel waarin 3 koppies kook water en 
14 koppies suiker is, Bak en bedien met caramel sous. 
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SOUSKLUITJ TES “y /  .  JSABLL HUSSELMAN 


1 pint melk 2 -e1ers 
* koppie suiker 3 T. maizena 


Pypkaneel en suiker gemeng) _ 


Kook # van die melk en al die suiker saam. Skei die ciers 
en klits die wit mooi styf,. Meng maizena met eiergele en 
die orige melk. iioer dit by die stadig kokende melk en hou 
aan met roer totdat dit dik is. Vou geklopte. witte in en 
haal van vuur af. Strooi 'n bietjie suiker en pypkaneel 
onder in 'n poeding bak. Skep net 'n lepelvol van die 
mengsel uit en plaas dit in klein hopies in die bak. 

Strooi kaneel en suiker daaroor, Skep verdere lepelsvol 

uit en strooi weer kaneel en suiker oor, totdat mengsel 

klaar is. Laat eers 'n rukkis staan, voordat dit voorgedien 
word, dan sal die kluitjies lekker los wees met lekker stroop. 
As verlang word kan u mespunte vol botter tussen die lae 
kluitjies plaas. Dit sal pene ryker WEES» 
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BAKED KAROO PUDDING ZENOBIA FERREIRA 

1 cup flour pe we 1 coup milk 

1 T,. butter 1 We bi-carb. 

1 cup sugar = 1 ege 

Ys Re apricot jam 1 ae vinegar 

salt 

Mix flour, sugar and salt. With Pieris rub’ butter into ary 


ingredients. Beat egg with jam, Add to first mixture. Slowly | 
add the milk. Dissolve. bi-carb in vinegar and add. Pour into 
greased fire-proof dish and bake» = 350. While baking prepare 
the following sauce: (30 mins. ) 


1 cup cream (or milk) . A. cup sugar 
= cup butter = cup water 
vanilla 


Bring to boiling point. When pudding is ready pour sauce over, 
replace in oven for 2 mins, Serve with the following sauce: 


1 cup sugar 1 cup lukewarm water 
+ cup butter 1 T. custard powder 
Flavouring (vanilla or brandy or ginger) 


Prepare like custard. 
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RECIPES FROM ABROAD 


es ee Ee ee ee eee 
—_—_—— 


VEGETARIAN CHOW MSIN (Serves 4) RUTH COHEN 

1 cup blanched almonds &-F. oF] 

2 med..onions thinly sliced + te powdered ginger 

2 cups diagonally sliced celery 2 cups frozen peas 

2 T,. cornflour 2 cups water 

1 cup thinly sliced bamboo shoots l green pepper cut into 1" 
4 T. soy sauce squares 

For garnish fried noodles Salt to taste 


Saute almonds in oil until golden. Remove and set aside. 

Brown onion and cook for 2 wins. Add ginger, celery, bamboo 
shoots and cook for another 2 mins. Add green pepper and peas 
and cook for 1 min. Add blended cornflour, water and soy sauce. 
Simmer and stir over low heat for 8 mins. until sauce is smooth. 
Add almonds and salt, Serve with hot rice and top with noodles 
which have been browned in oil. 


4-0 e00000.c 4+ 


SPANISH OMELETTE JOAN PORTER 


3 potatoes; 1 onion; 3 eggs; oil and salt. Heat oil, add 
potatoes chopped into small pieces and fry until half cooked, 
stirring so they do not stick. Then add chopped onion and 
salt and continue frying until done. Add mixture to beaten 
CZES. When-oil in pan has re-heated, return mixture to -pan... ee 
and fry as you would an omelette - both sides. 
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RUMANIAN PANCAKE WITh SPINACH , MARTANNE STECKER 
Spinach Puree: 1 kg. spinach 1 cup milk 

1 chopped onion ‘s salt 

1T. butter = T. flour 


Wash, boil, drain and chop spinach. Fry onion in. the butter, add 
spinach and flour and when well mixed add the milk. simmer, 
stirring continually till thick. Puree the gpinach. 





Pancake batter: 2 eggs " 15 cups water 
Pinch galt + t. baking powder 
1 cup flour | 


Make pancakes as usual. Grease a pyrex dish approximately the same 
size as the pancake. Then place one pancake on the bottom and 3=4 
round the edges. Pill pie dish alternating pancakes and spinach. 
Fold over side pancakes, top with pats of margarine and brown in hot 
Ovene Waen ready it can be turned out and sprinkled with parmesan 
cheese. | 
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SWISS ONION TART UELENE BURGE 

70 gms. butter or marg. 4 } 3 eggs, salt 

600 gms. onion (cut smallish) Bread dough to cover 
40 gms. flour 25 om .(10") tin 


* litre milk or cream 


Fry onions in butter but not brown. Sprinkle with flour and cook 
a little longer, Add milk or cream and cook till thick. Allow 
to cool and beat in eges one at a time. Pour into the tin lined 


with dough. Bake in medium oven $- % hour, Serve hot. 





4 te 
FISH CUTLETS } MRS. R. DASOO 
500 gm. filleted stock fish 5 ml.(t) white pepver,salt 
4 green pounded chillies 2 ml ($+) ground black 
4 cloves garlic - pepper ¢ zi 
Oil | | 2 ilrg.boiled and mashed 
Finely cut dhania (coriander leaves) potatoes 
3 beaten eggs 1 pkt. bread crumbs 


spring onions and mint 


Bake the fish and mix with all the ingredients except the bread 
crumbs and eggs. Form into cutlets, roll in breadcrumbs. Dip 
into beaten eggs and fry in hot oil until golden brown. Put 
into warmer of stove to become crisp. 
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MUESLI HELENE BURGE 

1 kg. Quaker oats 1 pkt. Wheatbix 

6 oz. wheatgerm 500 gm. seedless raisins 

1 oz. brown sugar 8 OZ. pecan or walnuts, 
. chopped. 


This is the basic recipe and can be eaten with milk. But to 
above you can add the following ingredients and eat drys: 


1 cup milk powder 2 cups wheatgerm (in 

1 cup suitanas excess of above) 

1 cup sunflower seeds + cup dried apples (sliced) 
1 cup dried peaches (finely sliced) 1 cc brewers yeast 


Mix all in a large bowl, crushing wheatbix and store in glass 
jars or plastic. 
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ROESTI : HELENE BURGE 


Potatoes, boiled and peeled are cut into neat thin slices, or grated 
with a rough grater. Dissolve 50 - 70 gms. butter or marg. till 
hot. Add potatoes, sprinkle with salt, mix well with a skillet 

to loosen from sides, forming this into a flat cake. Sprinkle with 
2-3 t. water, cover with plate over the potatoes and cook over 
medium fire till nice golden crust. To serve turn upside down. 


Roesti with Cheese: Slice uncooked potatoes. Cook 2 — 3 mins. in 


boiling water and drain. Fry as above witha handful of grated 
cheese, © 
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INDIAN RICH-..-- -- °°) MRS» Re DASSOO 


750 ml. (3 cups) Maharani (unrefined rice) 
250 ml. (1 cup) frozen peas and carrots; cumin seeds, cinnamon 
A few cardamoms, cloves, black peppercorns, salt. to taste, water. 


Half fill a pot with water, boil, add washed rice and the other 


ingredients, Cook until done. Drain rice, return to the pot 


and steam until loose. Top with + sliced onion and butter in which 
the onion has been braised. 
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CHICKEN CURRY As ERS.R. DASOO 
1 large jointed chicken nl1.(1 t.)red marsala paste 
5 ml. (1 +.) tumeric : ml.(1 t.)coriander seed 
powder 
Coarse salt to taste 
Mix above together 
2 large onions sliced 5 ml. (1 t.)cumin seeds 
Oil for frying : cups water 
2 large chopped tomatoes 6 potatoes 
1 ml. ( t.) tumeric Salt to taste 
+ bunch coriander leaves (cut, cleaned and washed) 


Marinate the chicken in the marsala, tumeric, coriander seed 
powder and salt mixture. Fry sliced onions in the oil, add 
the cumin seeds, fry till golden brown, add the chicken and 

1 cup water. Siamer till water is evaporated and chicken is 
‘cooked. Add the tometoes and simmer until the chicken and 
tomatoes are mixed. Add another cup of water and cook until 
a thick gravy is formed. Peel the potatoes, halve them and 
rub in the’ tumeric and salt, Fry in deep oil-untii weli-dene,. 
Arrange ‘pains over curry and decorate wi bh the coriander 
leaves. 
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GOULASH SANDRA LANGE 

750 gmse topside beef, cubed 1D. marjoram 

750 gms. chopped onions 12 cloves garlic 

20 grms. flour 1 cho pped 

2 T. paprika 1 strip lemon peel 

2 T. tomato puree 1 bay leaf 

1 litre clear boullion 1 T. caraway seed 
(beef cube) Juice of 1 lemon 

+ litre red wine Salt and pepper 


Brown onion and meat. Remove pan from heat, add paprika and stir 
well. Sprinkle flour on top and add other spices. Add some boull- 
ion as paprika may burn, Then add tomato puree, garlic, lemon peel 
and juice, bay leaf, salt and pepper. Cover meat with boullion and 
wine until very tender, adding more liquid while cooking to keep 
meat covered. Serve with boiled potatoes, rice or spaghetti, 
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PERSIAN GOULASH | ROBERTA OFER 

13 kg. cubed stewing steak 1 chopped onion, oil 
112 gm. (4 oz) tin tomato puree 1 — 2 tomatoes 

1 large or 2 small egg plants | . 1 —- 2 carrots 

Salt, pepper to taste. . Water. 2=—- 3 potatoes 


Fry onions in oil till glossy. Add meat and brown, then add 

tomato puree and enough water to cover, Season and simmer until 
almost soft. Meanwhile peel and thinly slice egg plant, salt , 
then fry in a little oil and drain. Add sliced carrots, potatoes 
and tomatoes to meat, but do not mix into meat. Add the egg plant 
and cook until tender, (l'ore water may be added if necessary). 
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VITELLO TONNATO MARGIE DICKINSON 


3 lb. veal schnitzel 

1 pint white cooking wine 
1 tin tuna fish 

A few anchovy fillets 
Salt and pepper to taste 


cloves chopped garlic 
sprigs chopped parsley 
cup oil 

sour cucumber, di ced 


mrs nd po 


Pack the veal tightly in an iron pot with a lid. “Ada ay the 
ingredients, cover tightly and bake at 350 for 2 hours. 
Arrange meat on a plate and pour over the following sauces 


Sauce: Strain the juices from the pot after the meat is cooked, 
and beat in the juice of half a lemon, 3 T, mayonnaise and 2 
capers. Serve cool. but not cold, garnished with sliced hard 
boiled eggs, small pickles and lettuce, 
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CHICKEN MILENKA  ,  DA'TRAMANOS 

4 baby chickens 2 pes. fresh garlic 
Juice from 2 fresh lemons 3 —- 4 0z. cooking oil 
4 bay leaves salt, Rosemary 

1 t. peri-peri powder ' ¢ cup white wine 


Cut chickens right along the back, so they are able to be laid 
out flat. Mix together all ifisrédiente (except wine). Chickens 

should be thoroughly coated with this mixture and placed in oven 
- dish, remaining mixture is then poured over the top. Place in 
pre-heated oven 350 for 45 mins or until chickens are brown. 
Remove from oven and pour the wine over chickens, when the wine 
has evaporated your chickens are readye Serve hot witha green 
tossed salad. Serves 4. . 
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MARINADE FOR CHINESE STEAK JOAN PORTER. + 


Cut steak into thin strips, salt, sprinkle with maizena and 
marinade in the following for a few hours: 


+ cup oil 1 T,brandy 
1 te ginger | 1 te honey 
2T,. soya sauce — , 
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QUESILLO Div PINA MARGIE DICKINSON 


oz. caster sugar 
T. water 


The Caramels: 


T 
6 
The custard: 3 whole eggs, plus 2 egg yolks 
1 large tin condensed milk 
pint pineapple juice 
- 3 T,. sugar 


Boil the castor sugar and water together until it caramelises. 
Pour it into a small mould, Preheat oven to 325. Beat eggs 
and yolks with a beater until light and yellow. Gradually pour 
in the condensed milk, pineapple juice and sugar and mix until 
well blended. Strain through a-sieve on to the caramel. Place 
the mould.in a large pan in a middle shelf of oven. Pour enough 
boiling water to come half way up sides. Bake custard for 1 hour 
or until knife comes out clean. Remove, cool and refrigerate. 


» 
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AVHRICAN APPLE DUMPLINGS KAY MILANI 
Syrup: 1% cups sugar 6-10 drops red food 
13 cups water | : colouring 
= t. cinnamon 3 T. butter 


= t. nutmeg 


Combine all ingredients except butter and bring to the boil. 
Remove from heat, then add butter and set aside to melt. 


Pastry: 2 cups sifted cake flour 2/3 cup butter 
. 2 t. baking powder + cup milk 
~1t. salt 6 med.eapples, pared 


and cored 


Sift together dry ingredients. Cut butter in till mixture 
resembles coarse crumbs, add milk all at once and stir just 
until flour is moistened. On lightly floured surface, roll” 
out pastry about +" thick into 18 x 12 rectangle. Cut into 
6 inch squares. Place whole apple in each square (%$ apple 
sliced may be used). Sprinkle each apple generously with 
sugar, cinnamon and nutmeg, and dot with butter. Moisten, 
edges of squares. Fold in corners to centre and pinch edges 
together. Place 1" apart in ungreased baking pan. Pour 
syrup over dumplings, sprinkle with sugar. Bake at 375 for 
35 mins. or till apples are done. Serve warm with cream, 
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PARADIZOT DA *RAMANOS 
6 eggs 6 D. white sugar 

1 litre milk 1 pkt. finger biscuits 
1 small bar dark chocolate . Maraschino liquer 


Lay finger biscuits on bottom of dish and sprinkle with liquer. 
Divide eggs. ° Beat egg white until stiff. Bring the milk to the 
boil. The stiffened egg white is then cooked in the boiling milk 
by dropping 3 or 4 separate spoons of egg white into the boiling 
milk, leaving for about 1] min. turn and leave until cooked about 

2 mins, continue in this way until all-egg vhite has been cooked. 
Place cooked egg white balls in serving dish on top of biscuits. 
Beat together egg yolks and sugar, add this well beaten mixture to 
the boiling milk and cook very slowly until thick - approx. 5 mins. 
Pour this mixture very carefully into serving dish over cooked egg 
whites. Grate chocolate and sprinkle over pudding. Leave in’ 
fridge until cold or until required. 
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FRITLACH © | | | ETHEL JACKS 
2 cups flour ~ + te baking powder 

2 te. sugar . Pinch salt 

2 well beaten eggs Egg cup oil 


2 t. cold water 


Sift dry ingredients, make a well in centre and add the eggs, 
then the oil and water. Roll dough out very thin, cut into 
2"' diamond shapes then cut a slit in centre of each and slot 
one point of the diamond through this to give the biscuits an 
attractive shape. Fry in hot oil until golden brown, Drain 
on brown paper and sprinkle with castor sugar (optional). 
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OLINBOLLEN MRS. OPPERMAN 
(Eaten traditionally on Old Year's ive in 'olland) 
20 oz. flour 22 OZ. yeast 
1 pint luke warm milk 2 eggs 


Mix above to make a stiff dough and leave in warm place to 
rise-- $- 1 hour. Mix lightly with $ oz. salt, 10 ozs. 
fruit mixture of sultanas, currents, candied peel and apples, 
which have been well washed and dried. Warm oil till blue 
smoke appears. Form dough into round balls between two 
desertspoons. Drop into hot oil, cook until light brown 

(= 5 mins) and drain on brown paper. «© Dip oliebollen in 
castor sugar before eating. 
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GREEK RUSKS MYRIAM CHILEWITZ 
1 glass orange juice 1 glass oil 

1 glass sugar 1 glass milk 

1 t. cinnamon i 1 te-aniseed (crushed) 


+ 22 small pkts. self raising flour 


Mix all together. Roll into strips and make a round. Brush | 
with white of an egg, sprinkle sesame seeds and bake. | 
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+ t. finely grated lemon rind 
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BIGNE (Cream Puffs) ROMANA VALLE 
60 ge. margarine or butter , 125 ml. water 
60 g. flour | Pinch salt 

2 eggs 


Put water and fat into a pan and bring to the boil. Tip the 
sifted flour and salt into the boiling mixture and stir all the 
time until mixture leaves the side of the pan clean, Mix well. 
and remove from heat. Ada the eggs, one at a time, beating 
very, well between each addition. Bake in a very hot oven 450 F 
(230°C) for 15-20 mins. Turn off oven and leave for a further 
10 minse Cut puffs open and fill with whipped cream with a 
little sugar and vanilla essence OR fill with pastry cream, 
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PASTRY CREAM 3 ROMANA VALLE 


OZ castor sugar 
egg yolks 
oz butter 


1+ cups milk 
1 oz plain flour 


Wi PO PO 


Bring # milk to-boil. Put the sugar, flour, egg yolks and lemon 
rind into a basin, add the remaining milk and mix thoroughly with 
a wire whisk. Pour on boiling milk, whisking all the time, 
return to the rinsed savcepan and whiek until boiling point is 
again reached. Stir in the butter. .° Turn into a basin and 

leave until cold, stirring now and then to prevent a skin forming. 
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PARTY PUNCH See ae 


PRARL*S JAMAICA RUM COCKTAIL 


} bettie rum °°. 2" ; @ tins condensed milk 


6 eggs 2 tins evaporated milk 
Rind of a lime 3 Dash of bitters | 
Crushed ice Sugar to taste 


Beat rum and eggs and add the rest of the ingredients. 
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PARTY PUNCH MYRIAH. CHILEWITZ 

1 bottle whisky 1 large cup brown sugar 

Juice of 8 oranges and 3 bottles each ginger ale 
6 lemons and soda water 

A slices pineapple 12 slices oranges 


Ice cubes 


Stir gently and serve. ba . \ 
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CHAMPAGNE PUNCH RUTH COHEN 

1 punnet strawberries, cleaned and ., Juice of 1 lemon 
cut in half 1 bottle white tiine 

2 cup sugar 1 bottle champagne 


2 bottles soda water 


Allow strawberries to soak for 2 hours in sugar and lemon juice. 
Just before dinner pour wine, champagne and soda water over 
strawberries and place in fridge to chill. 
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PARTY CHEER 


1 bottle red wine 
vi cups sweet vermouth 


1 lemon thinly sliced 


cup orange juice 
t. ground cinnamon 
orange thinly sliced 


wisi 


Simmer ingredients for 10 minutes, decorate with orange and 
lemon slices and serve warm, 
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PICKLES AND CONDIMENTS 


CHUTNEY CHOOKTI!E MAYER 
3 lbs. skinned tomatoes e lbs. onions 

2 sour apples 1 lb. sugar 

+ 1b. raisins 1 t. cayenne pepper 
1 T,. salt 1 t. ground ginger 
1 bottle brown vinegar ' | 


Mix all together. Put on stove to simmer 1; hours or 
until liquid is cooked away. Bottle. 
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HOME-MADE MUSTARD | CHOOKI® MAYEF 
1 cup sugar | 1 te cornflour 
1 cup vinegar 2D. mustard powder 


3 eggs 
Mix well together sugar, vinegar and eggs. Mix cornflour 
and mustard with a little vinegar mixture, Mix all ingre— 


dients well.together. Place on cool stove and stir all the 
time till mixture thickens. Bottle when cool. 
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GEMENGDE CHUTNEY A. VAN RENSBURG 
1 lb. groenbone | .l lb, uie 
1 middelslag kool ‘ 1 —- 2 chillies 


l i1lb. wortels 


ony bone, kool en wortels in , Stukkies, kook tot sag en droog 
oornag op tafeldoek. ony die uie en chillies. 


1 t. borrie 2 koppies kook-olie 
1 - 2 knoffel huisies 3 koppies asyn 
1 t. gemmer 


stroop: 


Gooi stroop oor groente. Los vir 'n dag. Roer kort—kort. 
Bottel die volgende dag. 
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COOKED PUS'TARD ANDRE KNOLL 
2D. dry mustard ~ 6 D. sugar 
3 eggs | 1 cup vinegar 


Salt and pepper to taste 


Beat eggs thoroughly and combine wiih: dry ingredients.  Add- 
vinegar gradually. Put into top of ch ae boiler and cook 
until thickened, stirring constantly. Vhen cool, bottle 


the mustard and keep in the frig. Very good pith cold meats. 
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SALAD DRESSING HELENE BURGE 


(Make a large quantity because it improves with age -— give it a 
good shake from time to time) 


1 te salt 1 t. pernper 

1 T. prepared mustard kraft or 1 t. dry mustard 
1D. if other prepared mustard 1 T. seasoning 
is used 2 rounded t. mixed herbs 

+ t. garlic flakes (or crushed or 2 bottles Jenny Post brown 
sliced garlic if preferred) vinegar 


4 bottles Black Cat sunflower oil 


Into a plastic 1 gallon jar pour 2 bottles brown vinegar and 

4 bottles sunflower oil, Add the rest of the above ingredients 
and shake the jar very well. Three quarters fill a bottle 
with the mixture for immediate use. Bring prepared salad to 
the table, together with dressing in attractive small jar. 

Ask guest to mix and toss it. (Piece de conversation). 
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MARINATED CUCUMBERS | GLADYS FLORENCE 


Take 6 cucumbers and cut tips and rub edges. Don't peel them 
slice thinly. Into the dish or bottle cut 4 - 6 cloves of 
garlic (thinly). Bring the following ingredients to the boil: 
1 cup vinegar, 3 cups water, 3 T. sugar, 1T. salt, 6 bay leaves 
and 8 peppercorns. Let the liquid. cool before pouring over 

the cucumbers. 
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MARMALADE MRS.G.w. FOURIE 


Scrub 1 large orange 
1 large lemon 
l large grapefruit 


Slice fruit as required (some prefer slightly thicker slices). 
Put fruit in deep pot and pour 20 cups of water over it. Put 
to boil and cook until peel is soft. Add 9 cups of sugar and 
boil again until syrup forms a jelly when dropped into cold 
water, When ready fill heated bottles immediately, and leave 
until cold. Cover with waxed paper and put the lids on. 
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GREEN TOMATO CHUTNEY (Fairly hot) VICKI STEYN 


7 lbs. tomatoes 12 chillies (4 red) 


2 
* pint brown vinegar oe 


Slice all ingredients, sprinkle with salt, leave overnight, 
The following morning drain and cook wit! 2 pints water and 


vinegar. Cook for a while, drain again. Take 3 pints 


vinegar, 2 lbs. brown sugar, a few peppercorns and cloves, 
4 1b. mustard, 2 ogg.curry powder. Add to tomatoes and 
onion mixture. Boil together till cooked and of medium 


consistency approximately 2 - 3 hours, 
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PICKLE FOR TONGUE, ETC. DOREEN SHAPTRO 
2T. salt 1 heaped t. saltpetre 
2T. sugar. 1 T,. mustard 

1 T. vinegar 1T. water 

1 t. red pepper 12 peppercorns 

" oe leaves 3 cloves garlic 


Turn meat every oe for five or six days. Cook with carrots 
and onions. 
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DELICIOUS MAYONNATS® “4 | Se WARNER 
% cup vinegar eee : 2 t. mustard 

3 T. sugar : 1 egg 

= t. salt : 


Beat egg, put into a cup and fill cup with cream, Cook the 
other ingredients, add egg and cream and cook until thick. 
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PUDDINGS “HOT _ 2. UDDINGS COLD 
ICE CREAM TART CHOCKI MAYEF 


Crust: Crushed biscuits with enough butter to bind. 


Filling: Mix well together 2 cups ice cream (any flavour) 
and 1 cup of milk. Add 1 pkt. instant pudding (straight 
out of packet). Pour onto crust and sct for a few hours. 
Before serving sprinkle crushed peppermint crisp or nuts 
on top. 
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ROCCA ICE CREAM MARGARET SOLDIN~ — 
8 eggs oe 8 T. sugar ? | 
5 t. nescafe 1 liquer glass. white rum 


2 pints cream 


Separate eggse Beat yolks and sugar very well. Add 
nescafe and rum, Beat whites very stiff. Beat cream, 
Mix all the ingredients. Put in a mould and freese. 
Decorate with almonds fried in oil. 
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ICH CRUAK BOMBE DAPHNE SCHRADER 

1 swiss roll 1 pint cream 

Sherry _ = cup sugar 

9 egg whites = cup rum 

1 slab plain chocolate Mixture of walnuts, raisins, 


ginger and cherries. 


Line a deep dish with slices of swiss roll sprinkled with sherry. 
Beat together cream, rum and % cup sugar. Beat in separate bowl 
9 egg whites and % cup sugar. Mix beatcn mixtures together. 

Add nuts, raisins, ctc,. Pour into swiss roll dish and freeze. 
Unmould two hours before serving. Melt 1 large slab of plain 
chocolate, pour over unmoulded pudding and decorate with cherries 
and nuts. 
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ICE CREAM GETA FALCKD 


Boil together: 4 7, custard powder 1 cup sugar 
1 t. vanilla 1 T. butter 


4 cups milk 


Stir in custard..mixturs, spoonful at a time and freeze. 
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FRUIT ICE «RAY SKAPINKER 
1 finely grated pineapple 1% cups sugar 
Juice and rind of I lemon 3 egg whites 
4 cups orange juice 20 grenadillas 


Boil 1 cup of water with sugar until syrupy. Let cool and 
mix in fruit. Freeze till mushy and fold in stiffly beaten — 
egg white and re-freeze. 
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LIME ICE MAUREEN RUBINSTEIN 
2/3 cup sugar 2 cups water 

1 cup Roses lime juice 3 T. lemon juice 

Green food colouring 2 egg whites 


Cook water and sugar slowly for 10 minutes. Add to lime 
juice and strained lemon juice. Add green colouring. 
Pour into fridge tray and allow to freeze firm, Remove 
to bowl and beat very well till light. Fold in stiffly 
beaten whites. Put into deep freeze and freeze stiff in 
bowl you wish to serve it, Make previous day. Lovely 
after rich meal. 
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MARSHMALLOW MERINGUE . ANDRE KNOLL 


4 egg whites 4 T,. castor sugar 
i: Be vanilla essence l Ge baking powder 


1 T. vinegar 


Beat egg whites until stiff and then add castor sugar gradually. 
When the mixture is quite firm and dry, add tue vanilla and the 
baking powder. Put the mixture into a pudding dish (ungreased) 
that is fairly deep. Smooth the top of the mixture and then 
pour the vinegar onto it. Bake in a 200 F oven for 1 hour and 
then invert pudding dish on to a plate to allow the pudding to 
fall out on its own, Cover with whipped cream and serve with 
fresh fruit, like strawberries or grenadillas. 
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APPLE WINE SAUCE ia ADA FREEDMAN 


(For any pudding requiring a sauce) 


large granny smith apples - 2+ cups water 
cup sugar - 5 cloves 

t. lemon juice ~ t. cochineal 
cup red wine te cinnamon 

T. maizena : 


If fo 
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Stew apples and sugar in water. Add cloves and cinnamon, Adda 
maizena dissolved in red wine-and° lemon juice. Bring to boil. 
Remove from heat, strain. Allow to cool and mix in cochineal.. 
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BAKED ORANGE PUDDING ZENOBIA FERREIRA 
1 cup flour + cup sugar 

z cup milk + oup butter 

* t. salt 1 T. apricot jam 

1 t. grated orange rind = t. bi-carb. 

1 egg 


Half melt the butter. © Beat egg well with sugar, add butter 
and apricot jam and orange, rind. Add sifted flour and salt. 
Lastly milk, wherein bi-carbe is dissolved. This dough will 
be spooned into the following. sauce: 


2 cups orange juice 1 cup water 
= cup sugar | 1 T, butter 
Salt % ae” Fe 


Boil together. Pour into greased oven-proof dish and spoon 
dough into sauce. (Sauce must be at boiling point). Bake 
at 375 for = 25 mins. Serve with fresh cream, 
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BROWN PUDDING ‘BERNE BARLOW 


% cup butter — 1% cups flour 

Z cup sugar Pinch salt 

2 beaten eggs ete | 2D. ginger 

1 t. bi-carb. | } 2 T. apricot jam 
1 cup sour milk 


Cream butter and sugar and stir in beaten eggs. Sift flour, 
salt and ginger togsther, Dissolve bi-carb. in sour milk. 

Add flour mixture and milk alternately to creamed mixture. 

Add jam, bake in buttered flat pyrex dish 30 mins at 325 — 350. 


Sauce: 4 cup butter s cup sugar 


1 cup boiling water 
Melt butter and sugar in boiling water, boil for a couple of 
minutes and pour slowly over cooled pudding. serve warm or 


cold with cream. Can also decorate with whipped cream, nuts 
and cherries. : 
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PEANUT SNACK PUDDING ZELMA SCHMAMAN 
8 - 10 peanut snacks 1 cup milk 
1 pint cream or 2 sachets Orley whip 1 pkt. vanilla pudding 


Crush peanut snacks and mix with a little melted butter to mould 
into the dish. Add cream and milk to vanilla pudding and beat 
till mixture is fluffy. Pour over peanut snacks. Refrigerate 
to serve as a pudding or freeze to serve as an ice cream. 
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DUTCH APPLE TART Fe SHIRLEY SACKS 


1% cups sifted flour | 2% t. baking powder 
5 t. salt | 4 T. sugar 
4 cup butter 1 t. vanilla 
= cup milk 4& cups sliced tart apples 
Topping: 3 T. butter 2/3 cup sugar 
1 T. flour | 1 t. cinnamon 


* -1 T, lemon juice 
Sift dry ingredients into a bowl, cut butter into flour mixture 
with pastry blender, until coarse crumbs are formed. -~.Add 
vanilla and milk to above mixture, stir until soft dough is 
formed. Roll out dough on lightly floured board and line 

Oo" pie pan. Press apple slices into dough. 


For Topping: Cream butter and gradually add the remaining 
ingredients. -Spread on.top of apples. Bake in 400 oven 
for 40 —- 50 mins. Serve warm with.cream,. 
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GRENADILLA PUDDING’ - To SHIRLEY SACKS 


> tin condensed milk Juice of 1 lemon 
10 grenadillas 1 packet lemon jelly 


Melt jelly in one pint boiling water. When cold add 
remaining ingredients, blend well and set in fridge. 
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CREME CATALANA “~~ * MARGIE DICKINSON 
1 litre milk ) Rind of 1 lemon 

75 gmse maizena ) 25 gm. butter 

4 eggs 250 gm. sugar 


Mix maizena, egg yolks and 150 gm. of sugar in a pane Beat 
together while adding the milk which has been previously boiled 
with the lemon rind. Bring to boil, remove the rind, add the 
butter and let it cool. When cold pour into small ovenproof 
dishes. Cover each dish with sugar and put under the grill 
for a few minutes. (The whites of the eggs may also be used 

if desired.) 
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APRICOT MOULD 3 | DENISE KROSSYNSKI 


225 mle apricot puree Colouring if desired 
150 ml. apricot juice 15 gm. gelatine (17 ml) . 
225 ml. cream 75 ml. water 


Suger and lemon juice to taste 
Half-whip cream, add fruit puree, juice,-sugar, lemon juice. 


Dissolve gelatine in water, fold into mixture till it starts 
to thicken. Pour into mould and turn out and decorate when set. 
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PED] ERMINT.PUDDING MAUREEN SHAPIRO 
3 peppermint crisps 1S cups milk 
1 large slab milk chocolate 3 egg yolks 
1 cup whipped cream or Orley whip 1D. gelatine 
+ cup water 


Beat milk and egg yolks and add gelatine, dissolved in 
water. Put mixture in fridge to firm, Melt peppermint 
crisp and chocolate in double boiler, allow to cool and 
add whipped cream or Orley whip. Remove gelatine mixture 
from fridge, beat again and fold into chocolate mixture, 
Beat egg whites and fold in. 
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CHOCOLATE PUDDING MARTLYN COOPER 
1 slab bitter chocolate 1 pkt. boudoir biscuits _ 
= cup milk Van der hum 

3 eggs Pinch salt 


Melt chocolate in double boiler with milk. = When cool add 
yolks. Fold in stiffly beaten egg whites and a pinch of 
salt. Dip biscuits into a mixture of Van der hum and 

water. Line dish, cover with chocolate mixture and decorate 
with whipped cream, cherries 2nd walnuts. 




















- -Grated almonds 
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PINHAPPLE PUDDING HAZEL JOSEPHSON 
2 mede pineapples (or tinned crushed 1 pint cream 
pineapple) | "Chocolate flake 


Is pkts finger biscuits 
1 t. Tia Maria 7 


Grate pineapples. Separate from juice. Add -Tia Maria to juice 
of pineapple. Beat cream thoroughly. Line fairly large pie 
dish with biscuits dipped in pineapple juice. Add layer of 
grated pineapple then layer of cream. Sprinkle nuts over cream. 
Repeat layer biscuits, pineapple and finally cream, Sprinkle 
chocolate on cream. Decorate with nuts and glacé cherries. 
serve cold. 
: : 60200000 oes 


MARSHMALLOW PUDDING : VICKI SNIJMAN 
yaar ian: ania aii eines Mla ier Mecdnte NS EAs eer re a eer 
1 cup of milk heated and when it starts to bubble add approx. 
“L6 “marshmallows and stir until dissolved. Leave to cool. 
Beat half pint cream and fold in. Grate half peppermint 


crisp over top after it has set. 
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FUN FILLED PEARS CHOOKIE MAYEF 
2 0z. seedless raisins 2T,. rum 
2 T. water 1 ozechopped crystalised 
= pint whipped cream ginger 
1 large tin pear halves 2 level T. sugar 


Cherries to decorate 


Simmer raisins gently in rum and water for about 10 mins. 
Allow to cool, drain and mix with the ginger, cream and 
sugar. Pile this mixture on to well drained pear halves, 
decorate with a cherry. Chill well. 
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KAISER SCHMARREN SANDRA LANGE 

8 egg yolks 1 cup seedless raisins 
50 gm. sugar Salt 

3 litre milk - | ) White of 8 eggs 

FOO Bera SAE ee 100 gm. butter 


30 gm. castor sugar (for sprinkling) 


Beat whites till stiff, Mix other ingredients to a smooth 
dough and add whites, Melt butter till very light brown 
in ovene Bake as you would a cake = 400. When ready, 


break into small pieces and return to oven for a ghort while. 


Sprinkle with castor sugar and serve. 


, 
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PLUM FLUFF CYNTHIA RATEL 
1 - 450 g. tin-plums (or nearest size) 1 T. lemon juice 
2 egg whites 4 7T. sugar 


1 cup whipped cream 

Drain plums and mash, Add lemon juice. Beat egg whites until 
stiff, adding sugar gradually. Fold whipped cream and plums 
into meringue. Chill about 1 - 14 hours, : 
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VICKY'S SUMMER PUDDING as VICKY SNIJMAN 
1 pkt. orange jelly 1% cups hot water 
| 


1 cup sugar l= cups orange juice 
1 tin ideal milk chilled for 12 hours 


Dissolve jelly in 14 cups hot water. Add 1 cup sugar to the 15 
cups orange juice till dissolved. Beat well. Beat the ideal 
milk till creamy. Add cold jelly and beat, then add orange 
juice and sugar and stir well. Pour into mould and set. 
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Boil juice of otal ti Remove from heat and dissolve 
jelly in hot juice. nen cool add cream and ice cream. 
Beat in mix—master eof a few minutes, Aaa youngberries 
which have been strained off and beat a little longer. 


Mould and refrigerate. Double up for more than six 
people, 
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TAPIOCA PUDDING PEARL MANN 
2 T. tapioca (soak overnight) Sugar to taste : 
1 pint milk : Vanilla essence 
2 eggs Butter 


Pinch salt ! 


After soaking, boil tapioca in milk very slowly (= 2 5 hour ) | 
When almost ready add — and a little extra milk if 
mixture is too thick. iesmove from heat, add salt and egg i 
yolks and then a little ba tons vanille abd stiffly beaten | 
whites. Refrigerate. : 

| 
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YOUNGBERY PUDDING SHARON GOLDBLATT | 

| 
1 tin youngberries. 1 small slab vanilla 
* pint cream ice-cream | 
1 Be ia! jelly e.g. strawberry . 
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GRENADILLA PUDDING | RAY YOUNG 


1 packet lemon or pineapple jelly dissolved witt 24 cups water 
(boiling). Add 1 small tin grénadilla pulp ana # cup castor 
sugar and 2 te lemon juice. Cool. Beat up two envelopes of 
Orley whip and fold into jelly mixture. Line a dish with finger 
biscuits and pour over pudding mixtures — Sprinkle crumbed finger 
biscuits on top. Set in frdadge. 
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BAKED ALASKA WITH BRAZIL NUTS CYNTHLA -RAPEER- a7 
1 sponge cake 1 pint ice cream 

2 cup sliced brazil nuts. © 3 egg whites 

Salt 3 T. sugar 


1 t. vanilla 


Remove centre from top of cake, leaving a shell of $" thick. 
Fill with ice cream and sprinkle # cup’ nuts over ice cream. 
Beat egg whites stiff but not dry, beat in salt, sugar and 
vanilla gradually. Spread on top of cake and sprinkle with 
remaining nutse Bake in very hot oven (450 F) until light 
brown, ap proxe 5 minsSe nerve at once, 





—127- 


CHOCOLATE BRANDY WHIP ANNE FINK 


1% slabs Albany chocolate 4 eges 
1 heaped t. nescafe, dissolved 2 T. brandy 
in 1 T.: boiling: water 1 cup whipped cream 


Cut up chocolate and melt in basin over hot water. Separate 
CEES Beat yolks and add one at a time to chocolate. Beat 
well after each addition, till mixture is soft and creamy. 
Add nescafe and brandy beating well. Leave mixture to cool 
Whisk egg whites and fold into mixture. Add cup whipped 
cream. Top with pieces of flaky chocolate and refrigerate. 
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APRICOTS IN BRANDY . , BLANCHE HOTZ 


1 1b. dried apricots 
2 pints cold water 


lb. sugar 
pint brandy 


MP pate 


Wash apricots and place in 1 pint water and sock for 2 hours, 
Place remaining water in pot with sugar and boil]. Drain 
apricots and cover with syrup vhich has been boiled. Simmer 
for 10 — 15 mins. and cool apricots in syrup for 2 hours, 
Drain and pack apricots in jar and stir brandy into syrup. 
Then pour over apricots and close with a good stopper, 
Delicious with ice cream, 
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COLD CARAMEL SOUFFLE ) Ai. NA DREYER 
(To be made ahead of time : 8 servings) 


6 egg whites ({ cup) 825 ml.superfine granulated 
. sugar (32 cups) 

Allow egg whites to warm to room temperature it 1 hour), fean— 

while caramelize 375 ml. (1é cups) sugar by stirring continually 

over medium heat till golden brown. Pour syrup all at once 

into large oven glass-ware dish and rotate until bottom and sides 

are thoroughly coated. Cool on wire rack, 


Beat egg whites at high speed until very stiff - about 5 mins. — 
Gradually add 325.ml, (1; cups) sugar. Takes 3 mins. and beat 
a further 10 mins. Meanwhile caramelize remaining 125 ml. (4 
cup) sugar, pour into egg white mixture and beat a further 3 
mins. Preheat oven to 250 F. 


Turn mixture into prepared casserole, spread evenly and bake 1 


hour in pan with 1 inch boiling water round casserole. When 
cooked remove casserole :from water, cool on wire rack and re- 
frigerate overnight. To unmoulds loosen with knife round 
edge of meringue, hold casserole in pan of very hot water for 
at least 1 min. and invert onto serving dish. 


CUSTARD SAUCE 


85 ml. sugar (% cup) 6 egg yolks 
1 T,. cornstarch 10 ml. vanilla (13 t.) 
500 ml. milk (2 cups) 125 ml, heavy cream (% cup) 


2 T. butter or marge 


(continued overleaf) 
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(Continued from previous page): 


Combine sugar and cornstarch, add milk and stir till 
smooth. Stir constantly over medium heat and boil 
for 1 min. add butter. Remove from heat and add 
slightly beaten ogg yolks (after first adding a little 
hot mixture to eggs). Stir continually into rest of 
hot mixture over medium heat just till boiling. Re- 
move from stove, add vanilla. Strain immediately. 
Cover with waxed paper and refrigerate. stir in 
heavy cream, refrigerate till served - makes 2% cupse 
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CHOCOLATE RUM PUDDING (Parava) SHIRLEY SACKS 
1 large sleb.albany chocolate 6 eggs — 

4 T. cold water 1 te rum : 

1 t. nescafe + cup ground nuts 


13 cups sugar 


Place chocolate, water, nescafe and sugar in a double boiler 
and dissolve completely, Remove from heat and stir in egg 
yolks one at a time, beating well. When cold add rum, 
ground nuts and fold in stiffly beaten egg whites. 
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BASY LEMON CREAM JANICE GRUTZMACHER 
4 eggs, separated Juice of 1 large lemon 
1 cup sugar . 2 t. grated lemon rind 
3 t. gelatine . £ pkt.Boudoir biscuits 


Marischino cherries to decorate 2 1 tot Cointreau 
125 mle cream 


Soften gelatine in 1 T. water. set aside. Beat egg yolks until 
thick, add sugar gradually beating well. Add 3 T. boiling water 
to gelatine mixture and add to eggs. Mix together until starting 
to thicken. Beat egg whites stiffly, fold into egg mixture. Add 
lemon juice and rind. Beat cream until it forms peaks, fold in 
and set in fridge. Garnish with crushed boudoir biscuits soaked 
in cointreau and a few maraschino cherries. 
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A egg yolks "hags 2/3 cup marsala 


4 cup sugar 


Whisk egg yolks and sugar .till pale and frothy, Whisk in 
marsala. Rest basin containing egg yolk mixture over pan of 
almost boiling water and ascertain water does not touch the basin. 
Whisk until mixture becomes a thick foam and rises in basin | 
(= 7 = 20 mins) Pour into wine glasses and serve with finger’ 
biscuits. } : 
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BAKED: APPLES OTUFFED WITH FRUIT MINCE KEAT OR BRAZIL NUTS 


CYNTHTA “RAFEL 
6 baking apples 2 cup fruit mince meat 


1 cup sugar | or brazil nuts (sliced) 
2 cups water 


Wash apples, ‘core and place in baking pan, Place 2 T, 


mince meat (or brazil nuts - sliced) in cawity of each 


apple. Mix sugar and water, pour into pan, Bake in 


slow oven 300 F 1 hour or until soft. spoon over syrup 


before: serving. 
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HOT PINHAPPLE PUDDING LINDA DAMELIN 


Slice pineapples lengthwise ($ pineapple per person) and 
scoop out the middle. Liquidise all the pineapple. For 
every whole pineapple used add 1] T. brown sugar and 2 T, 
brandy e Simmer t:.is for 1 hour, Just before serving 
heat the pineapple mixture, fill shells and place a scoop 
of ice-cream on top, decorate with a cherry. | 
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BAKED APPLES WITH ORANGE JUICE - MIRTAM BEHRMAN 
a iaeenticntane cael canst dpetectenamenanenamneenenineananintenaecs 


Cut a slice off the top of each apple and place a thick 
slice of peeled orange between the two pieces. Bake in 
unstrained orange juice, basting occasionally till lightly 


glazed. 
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24 HOUR PUDDING MAUREEN RUBINSTEIN 
1 tin pineapple chunks. + cup flour 

2 eges , , _. Pinch.salt 

g cup sugar ‘= 1 cup whipped cream 

4 cup lemon juice '-- 16 marshmallows 

= cup green seedless grapes Valnuts for garnishing 


lightly beat eggs and add sugar, flour, salt and half a cup of 
Pineapple juice. Cook over low heat until thick and smooth, 
Stir in lemon juice and refrigerate till cool. Fold in crean, 
drained pineapple chunks, marshdallows and grapes. Kkefrigerate 
24 hours. Serve in hollowed cut pineapple shells or. individual 
dishes and garnish with Walnuts. : 
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LEMON PUDDING ANNIE SEPTE? BIR 

AS cups water | T,maizena (or more if 
1 small cup sugar mixture is not thick) 
4 lemons 4 eggs 


Lemon essence 


Boil water and sugare Add lemon juice. Mix maizena with a 
little of the water and_add slowly’ to the mixture stirring all 
the timee Remove from fire and add beaten yolks slowly, a 
little ata time and stirring continuously. Simmer very gently 
for 1 min. Remove from heat, beat in stiffly beaten whites 
immediately. 
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THA TINE TREATS | 
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SPOON BREAD CETA PALCKE 

1 cup mealie meal 4 cup butter or marg. 
3 cups milk So: 3-eees, separated 

2 t. salt 1 


t. baking powder 


Method: Gradually add mealie meal to 2 cups boiling milk. 
Whisk till very thick. Remove from heat, add salt, butter, 
rest of milk and beaten egg yolks. Cover and keep at room 
temperature until ready to bake (add 2 cups grated cheddar 
cheese if desired). Beat egg whites until stiff, fold into 
baking powder and then fold into mixture. Bake in a well 
greased baking dish at 350 for 45—50 mins. 


| sedbsa ce. 
BREAD | 7 THELMA McCLOUGHAN 


5 - 6 eups whole wheat flour into a bowl (nutty wheat) 

Mix in a jug 1D. salt, 2 D. honey, 3 t. dried yeast, 33 
cups warm water. Mix these ingredients into the flour 
with a fork. Put into an oiled pan which has been warmed. 
Put bread into warming drawer of oven for about 40 mins. 
(until risen). Bake 45 mins. at 325. (Rub butter or 
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BROWN BREAD (1 small loaf) MRS. GE. FOURIE 
1 heaped t. granulated yeast 1 t. sugar 
1 te mea 1 


Mix with cup warm water and leave to rise. 


Into a bowl measure 3 cups whole meal and 4% cup Pro-nutro (natural) 
In a jug.measure 1 t. salt, 1 t. golden syrup, 1 t. oil or marge 
Mix with 1 cup warm water, Now add jug mixture to meal, then add 
yeast mixture and stir with spoon, Mixture must be moist enough 
to |scoop into greased bread pan. Cover warmly and allow to rise 
—- ] hour. Bake at 350 for 1 hour. 
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DESIRES CHEWSE AND CHIVE LOAF 


4 oz. soft margarine | 1 1b.flour 

6 t. baking powder 3 2 tedry mustard 
salt and pepper ; | 2 T.chopped chives 
2 eges or more 

= pint milk | ‘ig 6 oz. grated mature 


cheddar cheese 


Brush 2 lb. loaf tin with oil and line with grease proof paper 
and grease paper lining. sift flour, baking powder, salt and 
pepper and dry mustard into bowl. Add margarine in piéces ' 
dotted about. Add chopped chives, eggs unbeaten and cheese 
and milk. With a wooden spoon mix all_ingredients lightly. 
(Do notover mix). Bake 50 mins at 370. This freezes well 
also, Serve with soup or braaise 
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NUTTY WHEAT BRWAD © : , MICHELLE FRIEDMAN 


Switch on warming oven. Crumble 1 t. yeast and dissolve in 
s cup Warm water. Add 1 +t. brown sugar. Cover with saucer 
and place in warming oven.for 15 mins. Combine 5% cups 
flour, 1 T. brown sugar, 1T. salt, 1T. oil. Add yeast 
mixture plus 2 cups warm water, Knead well in basin. 

Oil tin and pat into loaf tin. Leave to rise for 1 hour 
covered in warming oven. Bake for 1 hour at 400, Remove 


from tin and put back into oven for 5 mins. 
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BABY BUTTERMILK LUSKS ETHEL JACKS | 

i 
3 lbs. self raising flour Cut ins ! 
1 t. salt 3 lb. white margarine | i 
1 cup sugar | = lb. butter H 


Crumb lightly with fingers. In separate bowl beat well 

3 eggs and 2 cups buttermilk. Make well in flour. : 

Pour in egg mixture and blend with wooden spoon, Break ’ 
off small pieces and form into balls. Place close to- i | 
gether in well oiled deep ovenware dish. Bake in 400 | 
until they start to brown. Reduce to 350 and bake for f 
about ¢ hour. Turn out and break apart. Roll in 

cinnamon and sugar and return to oven at 200 to dry out \j 

well. Store in airtight container. | 
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EASY CHOCOLATE BISCUITS RITA VAN DEK VYVER 
2 cups flour” ~~ 2 te baking powder 

2 cups coconut ' 7 4 OZ. sugar 

4 te.salt 250 ge margarine 


Mix well and rub in margarine. Press down in flat cookie :pan and 
bake at 350 for 20 mins. | 


Mix: 3 pkt. icing sugar 2 De cocoa 
1 t. vanilla 1 T. butter 
4-67. hot water 
Ct a8) Over warm base on baking sheet, Cool and cut into slices 
ee eDOUOO es, 
WHITE CAKE RITA VAN DER VYVER 
= cup butter or margarine 1% cups flour 
2 te baking powder 1 cup sugar 
© cup milk 3 egg whites 


Cream sugar and butter, sift flour, baking powder, and salt and 
stir ina little at a time, stalin a little milk alternately. 
Lastly fold in egg whites. Bake at 350 for 20-30 mins. 


Filling: $ cup sugar _ 1 cup coconut | 
1 cup milk 3 egg yolks 


Mix well and boil together until thick. Add 4 +t. of almond ess. 
Dust the cake top with icing sugar. . . 
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FLAN RECIPL RAY SCHMAMAN 

1 cup flour; + Cup sugar; 2 eggs; é cup milk; 3 T.cooking 
oil, boiled together. +. te. salts 1 +t. vanilla essence: 1 t. 
baking powder. Beat the eggs and sugar well add.the vanilla 
fold in the sifted flour, baking powder and salt. Lastly add 
the hot milk and oil mixture. Stir gently and mix thoroughly. 
Fill well greased flan tin 2/3 full. Bake in hot oven for | 
10-12 mins (400°). 
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2 cups flour 2 te. baking powder 
2 De. sugar 3 2 0zZ~. butter 


Mix 1 beaten egg and 1 cup cream and add to flour mixture. 
Put in fridge for 15 mins. Roll dough not too thinly. 
Spread dough with cinnamon, apricot jam, mixed cake fruit 
and then roll like a sWiss roll. Paint with beaten egg. 
Bake 375 for 4 hour. four on milk and icing sugar while 
strudel is still hot. © Sroneer. Wt 
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CINNAMON APPLE CAKE EVE TAYLOR 


2 T. margarine 1 egg 
1 t. baking powder Pinch salt 
1 t. cinnamon + oud milk 


a 


1 small tin pie apples, sweetened and mashed 





Cream margarine, sugar well, add beaten egg, then add sifted dry 
ingredients, lastly add milk. Spread one half mixture into well 
greased sandwich tin (preferably loose bottom tin), spread with 
layer of apple and the remaining half of coke mixture. Bake 

for 25 mins. at 410 (200) oven. Dust with icing sugar. 
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TIPSY DATE-BRANDY CAKE | MAGGIN SRAGE 
1 lb. dates 1 cup boiling water 
1 te. bi-carb. soda + cups flour 

1 t. baking powder . 2 OZ. butter 

2 cup sugar 2 eggs 

Pinch salt | 


Chop dates, pour over boiling water. When cool add bi-carb. 
Cream butter and sugar. Add eggs and beat well, then mix in 
flour, selt and baking powder. Add dates and water mixture. 
Bake in pyrex dish for 35 mins. in 345 oven. When cool boil 
1 cup sugar with } cup water, when sugar has dissolved add & 
cup brandy. Pour hot mixture\over top of cake and serve with 
cream, 
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CHEESE TART (less fattening! | "ZELMA EPSTEIN 


1 tin Gold Medal low fat sweetened condensed milk 
250 g. cottage cheese or any white hs free.cheese 
Juice of 2 lemons 

5 ml. cinnamon or 15 ml. itidttant coffee powder 

1 pkt. marie biscuits 

2+. gelatine. 


rf " i . ‘ ) . I . 
Crush marie. biscuits with the melted marge. add cinnamon or 
coffee, press into a pie dish or 23 cm. sandvich tin and chill. 


Filling: Combine cottage cheese, condensed milk and lemon 
juice in mix master, add gelatine. Spoon qver crumb base 
and chill until firm. (Can be chilled in deep freeze)ec - wi. 


wee 
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PEPPERMINT CRISP TART. : SILELS (GROgS® 


15 pkts. tennis biscuits 2 pkts. Orley whip (1 box) 
1 tin condensed milk 1 t. melted gelatine 


2 peppermint crisp chocs. 


Boil condensed milk 3 -— 4 hours. Cool. Grate chocolate. 
Whip Orley whip, add condensed milk and chocolate, Layer 
biscuits and mixture in a dish. Sprinkle with crushed 
tennis biscuitse 
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DATE CAKE BERTHA BERZEN 


Cool: 1 pkt. dates cut fine 
1 cup. boiling water 


Cream ongcup white sugar with 4 T. butter, Add 1 egge Add 
dates and 1.2/3 cups flour and 1 +. vanilla. Place this mix- 
ture in spring form tin with funnel in the middle. 


Topping: 3 T. butter, 6 T. brown sugar, 1 cup coconut, vanilla 
. 4 7. milk. Mix well and spread over cake. Bake for $ hour 
hour in 350 oven. 
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COCONUT TART : ZENOBIA FERREIRA 
Crust: 1 cup flour | Filling: Boil together 
= cup melted wntios 2 cups coconut 
1 Te sugar. - 13 cups sugar 
salt | “- 27. butter 
. | 2 1 cup boiling water 
| . | Vanilla 
| ) salt 


Mix and press into pyrex dish, 


Remove from stove and add 2 beaten’ CEES« Pour over crust and 
3 bake — 20 mins at 3756 
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APPLE PIE ANDREA GOLDBLATT 
14 cups flour 2 t. baking powder 

l cup sugar §. : 3 eggs 

4 T., margarine | i. 1 tin pie apples 


s cup milk 

Beat eggs, sugar and margarine together till smooth and creamy, 
Add milk — add flour — mix well and add baking powder together 
with last bit of flour. Pour into pie-dish (brushed with 
Margarine or spray with Cook 'n Spray). Chop apples and 
arrange on top of dough. Bake in oven at 180 for #- 1 hour, 


Sauce: Boil together for 10 mins. 15 cups fresh cream and 1 
cup sugar. Pour over pie directly after removing from oven, 
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APPLE CAKE : ISABEL HUSSELMAN 
3 ooze butter 4 of. sugar 

8 oz. flour 3 t. baking powder 

2 eggs 3 - 4 cooking apples 


Add milk to form a stiffish batter to the above ingredients. 
Peel and core apples. Put batter in a greased pie dish, 
slice apples thinly and set thickly in the batter. Sprinkle 
cinnamon and sugar generously on top. Also add about six 
small pieces of butter on top of this. Bake — 30 mins. in 

a moderate oven. (350) 
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DATE LOAF GETA FALCKE 
2 1b. dates 1 cup boiling water 
1 t. baking powder 1 egg (well beaten) 
= t. salt 1 t, vanilla 
1 t. bi-carb. S cup chopped walnuts 
1 cup sugar 1 t. ground ginger 
2 cups flour 1 t. cinnamon 


Cut up dates ana add bi-carb. Pour over boiling water. Stir 
and cool. When cool add sugar, egg, salt, vanilla, ginger and 
cinnamon, Sift flour and baking powder and add to mixture. ~ 
Lastly add nuts and pour into greased loaf tin. Bake 1 hour at 


350 

20 00000 vee 
CUSTARD GRENADILLA FRIDGH CAKE HVE TAYLOR 
Make custard with 1 pint milk, 1 T. margarine, 2 t. ees 


powder, 2 T. maizena, 1 t. vanilla, sugar and galt to taste. 
Add to custard mixture g cup chopped walnuts. 


an 


Mix 1 tin condensed milk, 1 tin grenadillas and § cup lemon 


juice. 


Using about 13 pkts.tennis biscuits, line a dish with layer of 
biscuits, layer of custard mixture making layers this way, 
finishing with layer of biscuits then pour over the condensed 
milk mixture. Decorate with nuts and cherries and leave in 
frige until set. 


ey 
ATFEL KUCHEN c BERTHA BERZEN.. 
125 em. butter 7 125 gm. sugar 
3 eggs . + t. lemon essence 
200 gm. flours... | ; 2 level t. baking powder 
a he We bic 3 cooking apples 


Cream butter and sugar well. Add eggs one at a time. Add 
lemon essence. Mix flour and baking powder and sift. Add 
to mixture slowly mixing’ well all the time. Lastly add 

milk, making a firm dough. Put the mixture in a well greased 
10". spring form tin and smooth.the top. Peel and quarter | 
apples and serate with a fork. Place the apples on the 

dough in wreath form. Beke in 400 oven for 10 mins. then 
turn oven down to 375 for further 30 mins. When cool dust 
with icing sugar. Delicious served with whinvped creame 
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CARAMEL BISCUIT LOAF | HILARY VALKER 


1 can condensed milk 
1 pkt. tennis biscuits 


Boil tin of condensed milk for 4 hours. Place a layer of 
biscuits on a narrow plate, Smooth condensed milk over 
biscuits. Build layers of biscuits and condensed milk. 
Cover outside of loaf with condensed milk. ) 
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FRIDGE CAKE | LILLY RACHMAN 


Grease a 13 x 4% bread tin. Break up 12 pkts. marie biscuits, 
Crumb 6 - 8 biscuits finely. 


250 gm. sultanas 250 gm. raisins 
250 gm, butter 1 cup sugar 
1 cup chopped dates 2 eges- 


Melt butter, add raisins, sugar and dates, slowly bring to boil. 
Add well beaten eggs and leave on heat for a minute. Teke off 
heat, add biscuit pieces and mix vell. Press mixture, tightly 
into tin and leave in fridge for a few hours, Take out of tin 
and roll in biscuit crumbs. Pack into grease proof paper and 
return to fridge. 
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FRIDGE ChinSE CAKE WITH CHERRIES OR PINEAPPLE DAPHNE GOLDIN 


1 1b. cream cheese 
1 pkt.e. lemon jelly 
Finger biscuits, dipped in milk 


pint sweet cream 
cup castor sugar 


PN ICarot 


Make lemon jelly with 1 cup boiling water, Let it cool... Beat 
cream cheese and sugar and add lemon jelly. Beat cream till 
thick and add to mixture. Pour over the finger biscuits. 
Decorate with Pie cherry or pineapple. 
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GLAZED FRUIT CCOKINS ESN EVE TAYLOR 


Combine 4 cup sugar; 4% cup margarines; % cup golden syrup 


and $ cup. liquid. coffee, Simmer until sugar has dissolved. 


e . mf e : 
Sift together 3% cups flour, 13 t. bi-carb., =.t. cinnamon, 


= t. salt and + t. nutmeg. 

° . ® ° a 
Mince together 4 cup cherries; % cup raisins; % cup dates 
and 4 cup walnuts. 


To sugar mixture add 2 eges and 1 t. rum essence (optional) 
and mix well. | 


Stir in dry ingredients, then fruit mixture and mix well. 
Chill for at least 4 hours or overnight. Shape into 1" 
balls with floured hands, Place on oiled or greased baking 
sheets, bake at 180 (350) for 15-16 mins. Dip warm. cookies 
into glaze, set on racks until glaze sets. i On iets 
Sugar Glaze: Combine 15 cups sugar with 2 cup water, 3} t. 
cream of tartar. Boil until clear, when:cold stir in % 
cup:sifted icing sugar. Makes about 6 dozen cookies. 
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PEANUT BUTTER BISCULTS JILL RAINIER-POPE 
= cup peanut butter % cup floro marg. 

1 cup sugar - 1 cup flour 

Pinch galt 1 ege 


1 t. bi-carb. 
Cream fat and sugar. Add egg, flour, salt, bi-carb and peanut 


butter. fix well. | Make walnut sized balls in palm of hand 
and flatten ontray with a fork. Bake, 10 mins at 350. 
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JAM MERINGUE BISCUITS MAUREEN SHAPIRO 


Rub together 3 cups flour, § 1b. butter, and add 1 cup sugar, 
2 heaped t. baking powder, then add 3 egg yolks and 1 egg, | 
If too hard add a little milk. Spread mixture on a baking pan, 
flatten, spread jam over, then meringue. ENP St We 


Meringue: 3 egg whites beaten stiffly, 2 cup sugar, 1 cup coconut. 
Bake 375 until light brown, and cut into squares. 
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CHOCOLAT S FRIDGE BISCUITS | LILLY RACHMAN 


Dissolve 115 gms. butter; 1 7. sugar; 1 T. cocoas 1 T. 
syrup and 1 T. condensed milk in a saucepan over a ‘low 
heat. stir in 1 pkt. finely crushed marie biscuits. 
Pour mixture into a well greased shallow pan and press 
down firmly. Place in refrigerator to set, 


Mix together in about 6 T, sieved icing. sugar, 14 T. melted 
butter, 15 T. condensed nth and 13 T. sieved cocoa. Beat 
well. Spread vee cold mixture. Return to fridge until 
icing has set. fark with a fork anc cut into squares. 
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GINGERNUTS (Biscuits) : . JILL RAINIER-POPE 
8 OZ. margarine 8 oZ. sugar 

1 4b. flour... =... = lb. golden syrup (2 T.) 

2 De ground ginger 1 egg 


2 te bi-carbe 


Cream marg. and sugar. Add egg and golden syrup, Add 
sifted dry ingredients, Place Walnut sized balls on 
baking tray and flatten with fork. Bake in hot oven 300 
for 10 —- 12 mins. i 
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MERINGUE BISCUITS . | i RAB HURWITZ 
1 - 20 ge cake yeast | ; 1 T,. sugar 
2 eggs, separated Aerts 250 g. margarine 


2 cups flour 


Mash yeast with sugar until it looks like water. Add egg yolks, 
margarine and flour, Mix together and put into fridge overnight. 
Next day beat. the egg whites with 1 cup sugar until stiff. Cut 
dough into 3 portions, roll each portion out thin and spread with 
the egg whites. Roll up into rounds and cut into slices, Bake 
at 325 approx. 25 mins. ' 
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BISCUITS - . ALICE COOPER’ ~~~ 


s lb. butter 1 cup sugar 
2 heaped t baking powder 2 eggs As 
1 t. vanilla : Pinch salt ge? Aol. 


4-5 cups flour 
Cream butter and sugar, add eggs one at a time, Add ‘rest of in- 


gredients to make a soft pliable dough. Roll into shapes and 
bake at 375 on the middle shelf. : | 
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ROLLED JAM BISCUITS - -- MIRIAM BEHRMAN 
3 T. sugar + 1b. butter or marg. or half 
3 eggs and 1 white for of each 
brushing 3 t. baking powder 

2T. lecol orange or lemon Cinnamon and sugar mixed 
Sufficient flour to make a Ground nuts (optional) 

soft pliable dough smooth plum jam 
oP. of] ) : , tir Sock 3 


Cream butter and sugar. Add oil and mix well. Add beaten 
eggs one at a time.’ Add juice and mix slightly. Add 
baking powder and sufficient flour to make a soft pliable 
dough . fix well. Divide dough into three picces. Turn 
each piece on to a floured board ‘one at a time, shape into 

a large ball and roll out into an oblong. Sprinkle with 
cinnamon and sugar (mixed), smear with jam sufficient to 
cover the ‘dough ‘but not too thickly. Sprinkle with ground 
nuts if desired. Starting at the short end roll the dough 
like a small swiss roll. Put into oiled floured baking tin, 
brush with the white of an egg and sprinkle. with the mixed 
cinnamon and sugar. Repeat the procedure with the other 
two pieces of dough. Bake at 350 = 35 mins. should be 
lightly brown on top and when cut the dough between the 
layers of jam should be baked. Cut horizontally into 
slices whilst still hot. tod 
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WINE CAKE MARY HEIMAN . 
125 g. margarine or butter © cup sugar s 
Pinch salt : 2 full cups flour 
© cup wine (any left over red or 3 eggs 
white suitable) 3 t. baking powder 


Mix above ingredients thoroughly. Pour half the mixture in 
well greased cake tin ., sprinkle approx. 1 t. cinnamon over 
this and pour balance of cake mixture-into tin. Bake in 
moderate oven for approx. 25 minse or until baked. 
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CHOCOLATE CHIFFON CAKE MINNIE SMILKSTEIN 
B cup cocoa : 1 cup flour 

% cup + 2 T. boiling water 2 t. baking powder 
~ cup oil 3 27, +2 7. castor 

4 eggs sugar 

3 t. salt 


Dissolve cocoa in boiling water and allow to cool. Sift dry 
ingredients, make well in the centre and add cocoa mixture, oil 
and egg yolks. Beat egg whites until smooth and fold into 
above mixtures Bake 360 for 40 mins. and ice when eo0ole bbe: 
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SPONGH CAKE (Parava) JANEY KUBELIN 
6 eggs - ie ty de © 38 1+ cups castor sugar 

1 cup flour’: : 1 te. baking powder 

oT. maizena © ; 1D. brandy 

Little grated aegis rind Pinch salt 


Beat egg whites well with sugar. Add egg yolks, lemon rind 
and brandy and beat well. Add sifted dry ingredients, 
Bake in ungreased tube pan at 350 for 45 — 60 mins. 
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MACAROON CAKE - a -.  .. MYRIAM CHILEWI'TZ 
lst layer: cream % 1b. butter, % cup sugar, 3 ege yolks, ~ 
vanilla, § cup milk, 1 cup flour, 2 t. baking powder, pinch 
salt. 


ond layer: Beat 3 egg whites | stirery, add % cup sugar, l 
cup coconut and spread over rites part. Beke for 40..mins. 
at 350. ’ 3 ». 
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CHOCOLATE SPIC3 CAKE P REODA BERMAN 

+ lb. butter .— Dissolve: 2 T.cocoa in 1+ 
1 cup sugar i.” ! cups hot milk, together 

4 eggs with 2 T. sugar 

23 cups flour | 1 t. ground cloves 

Pinch salt 1 te mixed spice 

4 t. baking powder 1 t. cinnamon or 1 t, 


vanilla essence 


Cream butter and sugar. Add eggs one at a time beating well 
after each addition, Add sieved dry ingredients alternatively 
with cocoa/milk mixture. (The spices must be sieved together 
with flour,salt, etc.( Fold through well. Bake in one large 
tin for 45 mins. at 350 — 400 or bake in two sandwich tins for 
30 mins. Sandwich together wit!) favourite chocolate icing and 
decorate as you like. If preferred this is a good chocolate 
cake. Omit spices and substitute 1 t,. vanilla essence. 
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CHOCOLATE CAKE HAZEL JOSEPHSON 
5 oz. butter 1} cups sugar 

) eggs » 2 cups flour 

5 heaped t. cocoa 1% t. vanilla essence 

+ cup milk 2 rounded t. baking powder 


Cream butter and sugar well, Add eges one at a time. Sift 
flour, baking powder and cocoa, Add alternately to mixture 
with milk. Lastly add vanilla. Bake 375 for 25-30 minse 
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CHOCOLATE CAKE : ESTELLE ALPERSTEIN 
Mix togethers 1 cup flour + cup oil mixed with $ cup boiling 
2t. baking water 
powder 4 eggs 
2T. cocoa 1 t. baking powder 


1 cup sugar 
(mixed with castor sugar) 


Sift above dry ingredients, beat 4 egg whites with 1 t. baking 
powder. Put 4 egg yolks, plus $ cup boiling water and 5 cup 
oil into dry ingredients. Mix, then fold in stiff whites. 


Bake at 375 oven for 20 mins. 
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GINGER CHIFFON CAKE (Parava) RAE HURWITZ 
4 cups flour 1 cup sugar 

1 cup oil 1 t. mixed spice 

= t. ground cloves 5 eges 

1 1b. tin syrup (13% cups) 4 +t. ginger 


Beat above altogether and leave 1 hour in dish, then dissolve 
1 D. bi-carb., 1 cup tepid water and add to the above mixture. 
Bake in a chiffon tin at 350 for 40 mins. and then at 325 for 
30 mins. Keeps well. 
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CHOCOLAT AND PINEAPPLE FLAN ZELMA SCHMAMAN 


Plan case: 250 ml. flour | 125 ml. sugar 
2 eggs . . 125 mle milk boiled together 


5 ml. baking powder with 45 ml.cooking oil | 
5 mle vanilla essence rm | 


Beat eggs and sugar well and add vanilla essence, Fold in sifted 
flour, baking powder and galt. Lastly add the hot milk and oil 
mixture. . Pour into well greased flan tin and bake 225 C for 10-12 
MLNS e Turn out and leave to cool. 


Filling: 1 large tin pineapple ‘rings, drained 
1 pkt. chocolate instant pudding 
10 mle instant coffee 
45 ml. chopped nuts 
4 glace cherries 
310 ml. milk 


Make up pudding with the milk, add coffee and nuts. Chop up 
pineapple rings (but keep aside four) add to pudding mixture and 
fill flan case. Decorate with pineapple rings with a cherry in 
the centre and whipped creame | 
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GINGER CAKE LILLY RACHMAN 
3 cups flour ‘ 1 cup sugar 
35 t. ginger = t. mixed spice 
2t. bi-carb. 1 t. cinnamon 
3 large eggs 1 cup oil 
1 cup syrup 1 cup hot water 


sift and mix all the dry ingredients, and then add the rest of 
the ingredients. Beat well and bake at 350 for 1 - 14 hours. 
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STRUDEL | : MAUREEN RUBINSTEIN 
Dough: 2 cups flour ) 

2D. sugar Crumb 

2+. baking powder ; 


2 0z. butter 


Mix one beaten egg with 1 cup thick cream and add to the 
dough with knife. Mix to smooth dough, place in fridge for 
15 minse Roll out not tothick. Spread generously with 
apricot jam. Sprinkle liberally with cinnamon, chopped nuts 
and fruit cake mixture. Roll up. Paint with beaten egg. 
Bake 400° for } hour. -- 


Icing: Mix icing sugar with lemon juice, It must be thick, 
Dribble on cake, Decorate with cherries, 
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CHEERS SCONHS ISA BERMAN | 

1 cup flour © ‘ “ ie 2 t. baking powder 
% t. salt | 1 cup arate cheese 
1 cup diluted milk (% water’: (cheddar) | 


“Mix all dry ingredients then add milk cutting into mixture with 
a knife until well combined. Put into greased patty tins (do 


not quite fill the tins). Bake at 400. Serve warn. 


OGG at's 


2 cups flour 2 oz. butter aa marg. EJ 
3 t. baking powder 5 te salt 


3 D. sugar 


Rub butter into dry ingredients, . Put 1 egg into a cup and fill 
with milk. Beat slightly. Pour into mixture. and whirl together 
to make a sticky dough, Put into a buttered cookie tine Bake 
A25 for 10 - 15 mins, 


Mix 4 t. sugar, 2 t. cinnamon and a little milk and.spoon 1 t. 


over each scone just before cooked, 


te Ne 
WHOLEWHEAT SCONES WITH DATES JANEY KUBELIN 
2 cups nutty wheat 3 te baking powder 
= t. salt 7 1D. brown sugar 
= 
“ 


lb. butter or margarine 

Beat 1 egg and $ cup milk and § cup water. Add butter to 
dry ingredients and rub with finger tips. 3 Add liquid and 
cut up dates. Bake on greased pan at 400 for 12=15 minss ~- 
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CHOCOLATE TRUFFLES ELMA EPSTEIN 


1 (125 ml) sweetened condensed milk 15 ml. cocoa 
1 pkt. marie biscuits = pkt. margarine 
5 - 7 ml. rum essence 


Place butter and condensed milk in top of double boiler. 
stir over hot water until well blended. Mix in cocoa and 
rum essence. Stir crushed marie biscuits and bind into a 
smooth paste. Roll into small balls, roll in cocoa and 
refrigerate till firm. 
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CHINESE TART. , BERTHA JOSEPH 
Ingredients for pastry: 6 oz. flour 1 t. castor sugar 
4 oz. butter 1 t. lemon juice 
1 egg yolk cold water 
ingredients for filling: 4 oz. sugar 3 drops almond ess. 
2 whole eggs 2 ozZeground almonds 
2 0Z6- butter 1 t. vanilla ess. 
2 ozecake crumbs (can use bought madeira 


cake) 


icing: White icing and walnuts for decorating. Make white icing 


with lemon juice and water. 


Make pastry by rubbing butter into flour. Add sugar, egg, lemon 
juice anda little water for binding into stiff paste. Roll. out 
pastry thinly and-line a shallow tin, cutting off four cross-—bars, 


Method for filling: Cream butter and sugar. Add eggs, cake 
crumbs, almond and vanilla essence. Pour into linet tin and 

spread evenly. Lay on cross bars and bake 30 — 40 minutes. 

When cool dribble icing over tart and decorate with nutse 
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RUM BALLS DAPHNE GOLDIN 


2 0Z- butter 
2 T. syrup 

| 2T. castor sugar 
Chocolate Vermicelli 


level T. cocoa | 
heaped T. rice krispies 
heaped T. coconut 

te rum essence 


NHI ON Po 


Bring butter, sugar, and syrup to boil and remove from heat. 
To this add cocoa, rice krispies, coconut and rum essence. 
Allow mixture to cool in fridge. Butter your hands and 
roll into small balls and then into chocolate vermicelli. 
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COCONUT TRUFFLES MAGGIE SRAGE 
4 T. sugar 1 T. cocoa 

20Z. margarine 1 t. instant coffee 

2 T. milk 7 T. coconut 


Heat sugar, margarine and milk over low heat. When sugar 
has dissolved, remove from heat and mix well with cocoa 
coffee and coconut. Take a large teaspoon of mixture at 

m™ , a time, roll in RERRLEG TOS coconut and allow to set in the 
fridge for l hour e 
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MERINGUE MINNIE SMILKSTEIN 


1 egg white 
1 cup castor sugar 
1 t. white vinegar 


te baking powder 
t. vanilla essence 
T,. boiled water 


ND dH 


Beat all together till very thick. Bake gmall meringues in 
290 oven and large meringues in 175 oven, (Ovens vary, so. 
sogulate accordingly) | x 
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PORTUGUESE ALMOND CAKE | ELIZABETH ADDERLEY 

6 eggs 6 T, sugar 

% kilo almonds (in shelis) 27, flour : 
4 i. salt 


Beat the six egg yolks with the sugar ~ very well beaten. Ada 


stiffly beaten egg whites to the mixture, stirring gefitly. Mince 
the shelled almonds, add a little salt and the flour, then blend. 


gently into the egg mixture. Bake in 2 well greased and floured 
layer pans for 15 — 20 mins. 


Ne 


Fillings 2 T. butter 250 ge icing sugar . 


Miz welle If a softer consistency is desired ada the..beaten 
white of one egg. Sprinkle cake witn toasted almonds and icing 
cUgar 
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With best wishes from the 
Manufacturers of 
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| WIZA | | 
EPIC 


and 
IMPALA MAIZE PRODUCTS 
and stockists of 


SNOWFLAKE FLOUR 
EPIC OIL 
BLOSSOM MARGARINE 


P.O. Box 3 . ae Phone 21-1411 
Vereeniging 1930 | Vereeniging 
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